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UNIVERSITY OF WISCONSIN EXPERIMENT STATION.
Aadison, Wiz, Jan .10, 1898.

“Another year's cxperience in our creamery, which we operate inu a
practical way as wall as for oxperimentation and instraction, has given
uy still higher appreciation of the ‘Alpha’ De Laval separators. The ex-
haustiveness of the skimming under the varylnz conditlons of mllk-flow
and temperagure continues highly entisfactory, acd the machines give full
evidemo> of lasting qualitias under dally use.’”

: W. A. HENRY, Dean and Director.

CORNELL UNIVERSITY EXPERIMENT STATION.
Itahea, N Y., Jao. 10, 1898.
“another yoar's expericnce serves to confirm our oplalon of the ‘Alpha’
70 Laval soparators. It has boen my good fortuno to observe closely the
operation of a largo number of separators of the varlous kinds in generl
use, and my operation has led me to belleve that ia material, workman-
ship and efficlency of szparation, the ‘Alpha’ De Laval machlaes easlly rank

‘ o0
firee H. H. WING, Professor of Dairy Huosbandry.

MICBIGAN EXPERIMENT STATION.
Agrlcultural College, Mich., Jaa. 12, 1698,

~i: gives mo great pleasare to repant my testlmoay as to the valve
and officlency of the De Laval scparators. For arother year they  have
peea in constant use under my jmmedinte observation. The per cent. of fat
ia tho skim milk is seldom more than a were trace. Although subjected to
-<the tryiag conditions of our dairy course, where beginners must put them
togothor and operate them, they have required littlo or no ropairs and
are still In excellent condition. The Tosulis of a long coursd of experiments,
daring which these machines havo beon subjectod to evers rcasonable tost,
commend them for cfficlency. thoroughness of skimming, small power requir-
od, caso of mansgement aud perfect construction.”

CLINTON D. SMITH, Director.

DR. S. M. BABCOCK. .
Unitorsity of Wiscocsin Experiment Statlon,
Afadison, Wi, March 5, 1897.
“For tho past six or sovon years wo have used at the Experimont Sta-

reatest i)airying Authorities
on Cream Separators. -

tion and in our Dalry School nearly every typo of Ds Laval soparators, and
svithout exception they have given excellont satisfaction. We havo had
tho ‘Alpha’ machlines In onr Creamery and Dairy School since thoir firet
introduction In the United States. These machined are easfly managed,
skim close under varying conditions, ruu light, cost little for ropairs, and

give o smooth cream, well sulted for pastearizing, and tho general trade,
as well as for the manufacture of butter.”

S. M. BABCOCK, Chief Chemlst.

THE AUTHOR OF “AMERICAN DAIRYING. -

Do Kalb, Ill., Jan. 17, 1898.
=1 bxeame acquainted with the ‘Alpha’ separators when first fntroduced

in this country, while in tho cmploy of tie Wisconsin Stats Exporlment

Station as Dalry Instructor, in 1801. Its work then convinced me that it
was superlor to agy scparator in the fleld. This oplinion has baen fortiffed
more strongly each gucceeding year by what I have learned of its work In
comparicon with other separators.” H. B. GCRLER.

UNIVERSITY OF MINNESOTA EXPERIMENT STATION.

St. Anthony Park, Minn., Jan. 24, 1' J8.
“We nave now operated ihe dliferent &#lzes of tko Alpha’ Do Laval separ-
ators o our college ol agriculture, school of agriculture, ond experiment
sintion for tho past seven years, aniln every instance they bave glven
contire satisfactlon. They all skim clean to thefr fu’l rated apacity, and
at o wlder rapgge of temperature than is claimad fo- them. I do not aco how
it could b2 otherwise when the Iaw of gravity and the distance the milk muost
travel In passing through the separator is takea into accouvnt. The thin-
nor the lager of milk as it passes between the dlsce, and the furtber the
milk must travel uglee centrifugal pressure the more exhaustivo and com-
plete the separation.  It, therefore, fnllows that the ‘Alpha’ is the ldeal

eeparator.” T. L. HAECKER, Professor of Dalry Husbandry.

Tho gals of “Alpha-Baby" cream separators ls now almost universal.
The numder in use oxceods 125,000. Thelr sale Is ten to one of thas of all
imitatinog machines combined. Tho Improved 1898 machlos are botter
than ever, ani possess {rom 10 per cent. to 25 per cent. groater Intrinsic
cost and producing valuo than ever bsfore. Send for new “Dairy™ cataloguo
No. 268 or now “Creamery” catalogoe No. 508.

THE DE LAVAL SEPARATOR CO.

Western Offices :
Randolph & Canal Sts. Chicago.

General Offices :
74 Cortiandt St. New York.

Branch Offices :
1102 Arch St. Philadelpaia.

General Canadian Agency :«=-

@ CANADIAN DAIRY SUPPLY CO. @&

327 COMMISSIONERS ST., MONTREAL.
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BRANDING CHEESE.

Patented February 20, lggg}Bargain -

1
A means of permanently mark-

ing dJheese without swaste injury
and at eaccedinghy  small cost s
providcd by the ** Bate” Brand.
I'he location of 1the factory i< al
ways clear and imitation wnpossible.
A hist of tactories that are branded
1s 10 course of preparation for dis-

THE

trtbution  amongst importers  in
Englan3. Prompt application for '
brands will ensure this valuable

privilege to your factory. When ap-
plication is made for Brands the

regi:tration of your factory will be

accomplished by the undersigned
without charge or cost to you.
References may be made to the
President or other officers of Brock
uille Dairymen’'s Board of Trade
m which <ection it 1~ used by a
maionty of the hest factories.

CHARLES BATE,

Brockville, Ont.

I'rof. Jas \W. Robertson, Com-
missioner of Agriculture and Dairy-
ing, Ottawa, Ont, writes under
date Nov. atth, 18y7 :--

** 1 am n receipt of jyour letter,
24th st. 1 am of opimon that if
the registered number and the dis
trict brand could be put on
cheese by having the letters in-
dented or raised. in the nnd of the
cheese atself, that would prevent
any possibility of the erasure of the
marks or subsutution for them. ’

the

And under dste Varch Sih, 15¢8 --

+« f recened the sample brand |
am gr'ad you have suc eeded 1 gel
ting that made | would hike to see
every Canaduan cheese with the
word * Canada impressed nto ts
ends. ’

Hon John Dryden, Mmister of
\rriculture for Ontario, addressing
1 meeting in Brockwille, on  the
r3th day of November, said n re-
ply 1o a question fur his apinion -

* | have seen this brand to.day
far the first ume, and would kke to
<ay that «n my oproion it will be a
great blessing when 4t s found in
every factory in this countrv 1|
know of no way in which a brand
can be placed on cheese that will <o
thoroughly protect aganst decep
1ion as by the brand mentioned. It
1« there to stay and, unhlike the
stenail, cannot be rubbed off It s
t.me there was greater discrimina

tion 1n products, and the consumer ;
* must pay a higher price for the -

better  article Fyery cheese ™
Reockitle district should be marked
* Rrackwille ~ as it s the best and
<hould bring the highest price |
an very much pleased indced with
the brand invented by Mr. Bate.”

We po— (QUR HERD

m—————
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Real Estate

- Counter.

DO YOU WANT
A HOUSE? A FARM?
OR A LOAN? |

1F 50, see or write we, and you |
will find my terms such as will en- !

!

able yun to effect a saving.

Farms an the different townships of
Lennox, Addington and Frou-
tonac (ounties.

DAIRY Farms manmunge 1in acrenge
from fifty to three handred acres,
with easy terms of payment.

D. A. GAYS,

20 Market Square.

Ringston, Ont. |

Kingston .
Business - Gollege. \

THE LEADING COMMERCIAL ‘
AND SHORTHAND COLLEGE ,

of Canada.

Buth VERTICAL aad SPENCEFRIAN
Pemmatustup taught. Cala
logue Fruve.

-—

J. B. IcKAY, Principal,

NN STVUN ONT

—

JOB PRINTING.
You Wil ™ =
Require - Some. .

First Clrss Wark and Prices Right

The Canadian Cheese and
Butter Maker.

20 MARKET SQUARE.

Kiazston, Ost, i

CANADIAN CHEESE & BUTTER MAKER AUGUST.

O CHEESE MANURACTURERS. = THE

R VAPV AW
e~ 3 FOR i ' ot
Z FRE - ‘ “One Day’s W‘ork

" e 4 Plve b fue War I o wiling two

Jores quakai e of § 1funife { erfuine
L tetcenis cath Wikl youg midress =
Dl we teward 10 o Tlune POAtfaant
D) wat Freuuuih ad Ne ey re
ultenl S el) ths 1w efamne 3N YUur o
§ redls CRTURE -lbe  wniite - N
&Y tle watih e W Vi i g genuine o
American Watch. and wuararteed 3 vood =°
“oce.

A

¥ upey T wniting mrention thi- paver 2
Home Speciativ Ca 80 Virtard~ St Taranta I

NRAAV IR RIS NANRIRO NN

WEHAVENO AGENTS

but havesold direct to the con-
sumer for 23 years at whole Ty,
e prices saving bun the - IS
dealer g prutits  Shipany- ) .
;ben for examination “ L. ; 7]
Leerything warranted ~( ;‘_\‘ \ %

114 styles of \ebicles Y, .
a5 styies of llaroess NI g L e, =

Top Buggiea to 70 7 ‘W v "-'/;D
R A &)\

Srreys, U WP Cama-
l'iu
¥ 77 Bucrey Harness Price §16.00 \ymn Send for larpe {ree No 008 Ssrrey. Price. with cartains, lampe, sun.
As good us sells for $13. Catalogue of a1l oUr styses. shacle, sprom 284 fenders, $0, 48 Z90\ a3 s¢ils Jor 390,

ELKHART cARERIAGE AND HARNESS MFQ. CC. W.B. PRATT, 8c¢’y, ELKIART, IND.

THE STANDARD HOG.

]
& RO to0ns, pe. Wagon.
eties. Spriag-lload and Milk

Up-To-Date Berkshires.

Can _apply paits not re-
Iated. bred from aged sows, weighing fram 400 to G0 Jhs

Have in herd pigs bred by such breederss as Russell Swan .1k
and N. Benjafield England. \Write your wants.

W. J. SHIBLEY, Harrowsmith, Ont.

Thirty young piygs of different ages for sale

friker 3rd, 2003.

Is headed by Fnsker 3i1d,
5093, the bighest priced
Chester Boar in Canda.
Frisker 3rd, gd. sire and gd. dam won sweeps zkes in
Chicago. We challenge competition
in Chesters 32. Specinmens of our
hera will be exhibited in Toronto
this fall. Our Guernsey herd i< head-
ed by King of Maple Hill, 4543, win.
ner of silver medal, Toronto, 1897.
Our herd won sweepstakes in Toronto,
1896-7. Young Heifers and Bulls for
sale. Duroc Jerseys {a bargain). Qur entire herd
for sale, comprising ; boars, and 18 sows, and 60
young pigs. Some of these bave won first in Toronto,
and several are imported. Price $500 if taken at once
Alexandris Seperator, 690 lbs , in good repair, price
$50. WM. BUTLER & SONS, pEREHAM onuio,

IRMA 3421
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PATRONS BULLEBETIIT WNO. 2.

The Hog, and How.to Mak»>
Money by Raising Them.

I whl say that I lova the hog. I love
it for what it Is for its shrenvdness
fn sustaining lfe under adverso clr-
cumstances, for its pecullar cunnihg
wink, for its beauty as an drtlole of
humnn fobd, svhen properly prepared
on a table or In a market.

Dear reader, dld you ever seo a hog
—dissected—0r o man cut open an
oxamiped 7. I have.

There 1s not much difference between
the Intestines of a man, or a swine.
Certalnly one sct of intestines are held
}m :)y'twa,reet. and the others by four
oat,

Tlhete are maany instances of human
balngs becoming, ag hogs. BGome by
ovordricking water, aloohol, etec.;
otbers by overfeeding, on any sub-

0o,

Therefore, nover overfesd your hags

it you wish to makpe money from them.

ogs move than pay thelr rent, it
only half used. .

Do not throw all the vile palsonous

. soap 6uds, stale and rotten stuff, old

tin cans, boots and broken glass to

tho pigs.
Tho bog ard cow. would at once go
into partnership if they could be al-

lowed. .

I, would adviso'the production of
beoonr pork to tho extent of the keep-
ing Of one Hrood 50w, L0 every 4 COWwa.
The sowg should have thelr litters-dur-
Ing March and agsain In Avgost. The
March pigs should ba-kopt durlng the
.suminer on clover pesturé witlh addl-
tiona) foed of shorts and Germ meal
-along with milk and whey. They
should ba.kept growing -and fattened
to welgh 203 Ibg in the month of QOc-
tobar, then eoid, and tho August lit-
ters turned out on the same- pasture
witil early winter when they should
bs 3oi1 and should welgh 73 to 100
Ths. 1 strongly disnpprove of keepfng
pigs ovér winter, the risk of loss is
great and the profit 18 greatly re-
duced . I havoe found from experi-
ence and observation witlhi-an average
mavket for bhadon pork that brood
sows and pigs- treated in this-manuer
will glve a. money return In pork of
$75 to 100 from each saw. and acleap
cagh profit of $40 to S5O, andalso =
return of fertllity profit to the pas-
ture of soll of §25 to $53. One ucro
of good clover pastare wiil keep 25 to
80 pigs during the entlire season.

Bog rvalsing, on eitber 2 large o
small reale, pays batter In conneotion
witk -defrying, cspeclally butter-maks
ing, under any other condlitiony
known to ug in this Provinoe.

It s ro-douvtit true that sour whay

" possesses Jittlo o no value as {ood for
t calves, or anything elve, but
sweet whey is worth from 6 to 10
ceats por 100 pounds when fed with
rhorts, Inldd'Ing < o* some kind of meal.
Buttermlik is more valuable, and skim-
mllk 15 one of the very best and most
profitable foods that wo can give to
pigs at any age safter the {irst few
weeks of thelr existence.

Pigna Ted ca graln, or even on slops,
grow - {aster, prodoce & better quallty
ol pork. ant pay better, when they
have scoess to sowe kind of pasture,
especially white or red clover abotit

Jour inches Jong—say six to ten pIRw

per -acre

This nl!:éa swa ‘be considered witen
we -are: . oar pens.

B pige—male and femala —~
‘moust have pleaty of exercive summer
1sad winter, and stioulé have somo sort
of green { pasture in summer, and
torains, maogels or sugar bsots, In

winter, .

This fact should recelve due conxld-
eration In tho laylcg out and-feacing
of yards connocted witk the pens  in
whih_-lt iz proposed to:keep our-breed-

in; stock. )

mot expensive pens are not
alrws tho best—-that at Jeagt three
h ate easential In every pen, viz,
;oe:,l" lauw‘z. wmﬁthaanggrov

ug DIgE poviecily .

Thosts wﬁ: cannot keep thalr ‘p‘?
warm, ary and comlortadle fn  fall,
winter, -and ring will. save money by
g%lg up the heg businems and turn-

n for

i R P
they “€ve-agvar Or cight x&ntbn ok,

ttmt plgs shiould be sold when they
welght from 150 to 200 or 220 1b. live
welght, which welght should be at.
in from six.to elght nonths

Swioo aré a very clean animal If
properly taken cpre-of.

I have walkod through a well-cared
for bhtrd, and, no bad smell was io-
ticed, and they foilowed along, endeav-

oriog to makeo friends, as fultbful |

dogs would do.

Theve'ls o aplendld chance to make
plgs and park profitable by iarmers
living near creumeiies. It I sure
prising that the privilege is not prizel
more highly. Mauny credweries can
-scarcoly sell thelr pig feed, and havae
to wasto a portion of It every year.
Tho sale of young pigs alone ought
to pdy all feeding expenses, and
-}tlmve the young pork &o0ld as clear pro-

t.

The hog “crop Is very important,

rolduciug o lurge revenue to the
armers of this couatry, and wa hope
{o seo the system of feedlog con-
stantly imptoved, that.its profits may
ba. greatly enlarged. ‘The pig is, no
doubt, the greatest economizer of
{food amwonz farm animals—that s,
it takes less 1003 to put oo a pound live
welght on the pig than upon sheep or
¢attle, and the price of the pig, five
welght, is geacrally higher than that
of elther slreep or cattie, thus produc-
ing .a larger profit. Surely it will pay
farmors to study closly everything re-
Jating to feeding pigs, improving thetr
peas and their ratlons.

In tho first place I take pnins to se-
oure healthy-parents to breed {rom. I
xeop thé boar by himseif, nod allow
daly one saervice for each sow. I find
by this plaa that the sows bave more
and stronger pigs, and tho boar ivilt
do batter and make a finer hog than
wlen allowed to ron with the sows.
While ths sows are carryiog thelr
glgs X feed them bran, and ziways
koep corn away from them in warm
aveatlier. I jet them have plenty of
clover. (

No nan who ralses hogs can afford
to naglect ciover pasture. 1t will pay
Ulm b.tter than uny other crop. Dur-
ivg the veriod of growth It wouid be
a4 sensible to feext horses all gralnm,
as hogs all'gralz, and yet many uo not
remrzmbar that the hoz Is a  grass-
eating animal. .

My pigs contume th2 sk'm mliik.
Thi:, witt middfogs and g.ound bar-
ley, makes more muscie thin corn can
do, and there i3 none of that -heating
t0 detrimental when corn is largely
the dist of growing pigs. Clover pas-
ture is another good.accampaniment.

It bas long bach supposxt by many
peopla that hogs and corn must go
together. Somehow, natural corn
countries are jooke¢ upon as nateral
hog-growlog section , and many p o~
ple argue that the hog cagnot be
grown profitably outsigo of the corn
bait. Wo are learolng new things
about stock foeding all the time. Bul-
Ietla No. 1& of tho Montana Statlon

Y, gives o record of a litter
of Moantana pigs 11 in number, which
ld ut 6 months and 27 days, fof
82, Sl’n"ig Motx:mnamis nnio% a cora-
growlag country. o nights are -too
co'd, and the aititude too bigh. These
Digs were grown on Alfalfa, clgver,
peas, wheat, and barley, aud they
were growa to the welght of 1GU
‘pounds each, at a cost of only two
cents a pound. Sach reports ofien
make us think that there may bs some-
thing wrong in our old iden ol stock
feeding. Every ncw and then, some
ono comes along with & record that
preets what wa hiad supposed was an
iron-cled rule, and whon wo think of
a cold, mom:tainons country like Mon-

| tans, producing potk at a cost of two-

vents o pound, wo may overhaul our
own plans, and see whother wo  ars
dot paylng toe much for our hog wup-
pll{ o(-‘mggt-ot % rod
pou pork can bs produced
with much leas food duriog the warm
weather taan durlng tho cold weather
of our Tall an3d wintor. Henoe, &
mich batter chance for prolit  is telt
where the-cost has been reduced by
fosding during wwarm weather, sud
where the price has bean cahanced by
warketicg defore the cold weattier and
opbourrent low. prioes have set in.
{y food puts oo fat very rapid-

- - v -

-besf) with the earth on.

Wo know that bolled potatoes, pre-

viowsly washed, pounded with the
water In which they are bolled, sea-
soned correctly with sult and stiffen-
4a to a nlod consistency with chopped
oats and Yens. put on flesh of & good
quality with marvellous rapidity. Per-
haps there is no food which will sur-
russ. or oven equal, this preparation
n the two rospects wentloned.

Pigs, 23 o rule, do not live long, but
that 18 not thelr fault. This comes
more from the supposed prin¢iple that
“the good dle young.'

Do not forget the hog is a foraglog
animal, and needs exerclso.

No &lnglo food is as good asa com-
bination of fooda.

Foed evenly. Never overfeed.

When a farmer feed=s his pligs be-
yond 8 or 9 monthsshe needlessly
throws away bis profits.

When hogs are fn the pen they stionld
at all times Bave accass to sod :([clny ){s

n the
autuma it should he plled up In the
corner of your granery, as you would
your winter supply of wood, before tho
Irost comes.

Ahways leave arsupply of wood ashes,

rock &nlt, apd charcoal, within
reach at all times, an occasional plece
of half rottes wocd will please them.

Throw sowe sulphur i1t the ashes once
in a whbile. It is necemsary to the
health of the herd. .

Do oot make thelr slop too rich, nor
maks violeat changes in the quantity
or kinds of fo0d ; do not give them more
thaa they will eat up clean at one
times, and do unot feed at Irregular
hours. These are very importaat
thiogs in swino fceding, Some men
¢laim it does not Infure plgs to have
food before them all the time, but I
claim that it does. XY.et your pigs have
a good appetite, apd when the time
oomes for foeding they wiil speak for
thelr food.

I would say [rom six to nlne monthe
is the most profitadble age. It s
ahbout tlme that farmers should &ece
that greater profits. are reallzed from
feeding yovug animals than old ones.
Good breeding will tell, and that com-
mon sense Is just ne necessa e
breediog and feeding as in any other
businass, In a well bred hoF that Is
growling fat and feedlng right there
i3 no time when it vwlil make morepork
for the food copsynred than from ten
waeks to six moaths of age, but thig
rule will vary somewhat in diffcrent
animals. 1

Gool breeding and good feeding nre
80 closely related that thoy must f°
together; wuseless one without the
dtlier. By gpeglect we can ron down
& herd of pigs &3 last as the best breed-
or can breed them upy and on the other
hand we can feed up a herd of swine
2s fast as they can bs bred up. In
other words a good feeder but bad
breeder can dbring wp a herd as fast
25 can a good breeder bot bad feeder.

‘Whenr tho plgs are three or four
woeks old, partiticn off a corner of the
pen and place & small trough thereln
and teach the Jit’le pigs to eat. By
the time they are efght weoeks old take
the sow out of the pen, &nd they wiil
B> weaned and won't keow it.  Fol-
lowing this course yon will have no
ruots from weaning.

It Is pecossary to glive the busl-
ness your personal attentlon. Do not
be afrald of sollleg your clothes, If need
b2 to walt on vour pigs.

The pirles of success iy etecnal watch-
fulness.

Always proside a warm slecplng
place. No apimal is more susceptible
to chilly or icy blasts.

11 one sld> of aspen 13 kept clean for
a woek, the swino will Tall into the
Radblit of using it for a bs3, and will
afterward kecp it clean themselvos.

The period of gestation in 2 sow, is
geoerally 118 days.

A comfortadle bed of short clean
atraw. shovld be given Sho willl make
her own dod. .

Tho weaning shonld take place
when about 7 20 8 woeks old. Wean-
!Prfm t‘g?' soon 15 a froquent cause of

The pen shonld Lave & board about
twelve inches wide, nallod or othor-
wiso sscurely fasteped on nll 81dos 8o as
{0-stanc out as a fender about elght
fnches from the floor. This will serva
as a protection ‘o the pige when the
mg}(’t:zgr liﬁ? down.m? l‘lvr n bte a reflogo
W will save a of any a
lttle “rooter.”

T lind that the bettor gur sowps know

R
u.ls. 60 much leds the loss from young

plgs.

Castrate ybung hoars at three
woeks of sge. They Jo pot mind the
aporation at that age.

What i3 heeded for bLacon pork iz the
long, lean, deep slded, thick bellled hog.

I Jike o Yorkshire father and a2 Ches-
ter white or Tamworth mother. With
careful breeding, It mwakes an ideal
bacon hog.

I don't llke a short dumwpy pig for
profit at any tiwe.

The Berkshires have of late been im-
proved and drawn out of such length,
and deep sldes, that it nakes an ex-
cellent cross as father or mother. With
a Tamworth, Chester, whito or York
for bacon pork, one of the most sucwtf
ful breeders of this bacon Berkshire s
Mr. W. J. Shibley, Harrowsmwith, Oat.

New packing houses are being erect-
cd in various sectlong of Canada. Our
bacon is well liked Jn Great Britain.
Let us put ourselves in shane to earn
more money on every Iarm.

from oue to ope hundred pigs to
the sty, and seo if you do not make
from $5 to $500 a year more than you

do now.
J. 0. LINGENFELTER,
Kingston, Ont.
{To Bo Continved in Our Next)

Butter-aking an \vinter.

At this season of the yesr, s great
many batfer makers havu tronble, and
wonder why. it takes so long for butter
to “come.” I make butter the year
round from Jersey cows;"for the spacial
trade, and have had many thing to
learn. I uso the desp-setting, submerg-
&d systemn, using ice when needed; skim
at 12 and 24 hours; keep cream in one
end of creamer until enough is collected.

for churning, and chursd at least twicoa. -

week. At this time of year froabls be-
ge . baving to churn one to thres hours

foro butter appeared, and in several
instances, after all day tw.sts, .gave it
up. Xusethebarrel, ond overend, churn.

As the result of experiments Inow, at
this season of the.year, warm tho cream

~3ba day. i 3

and set in a warta room, adding butter-

milk sufficient. as a starter, to fetch to
& molasses consistency at the end of 24
hours, when it shoald be churned. De-
lsy will endanger flavor of tae butter.
The t_ex;:‘i)eramrq of churning must be
ascertained by trial. Cream mustbe
“warmer from cows long inmilk. 1 ugé
five-gallon pails; hest in warm wster on
tbe stove. Churning to-day camse in S0
minutes. Cream for the churn wss
heated tc 74 degrees; from old milk

mostly.
Az time of breaking add a 1little cold
water. Assoon ar the battermilk will

run draw what you can; use seversl
waters, letting stand to-cuol and barden,
being carcful not to chura-too much, to
loso t;he %nlarw fon,np.artl1 :130 a strainur
oD of pa 8ave icles of butter.
Tseo tﬁe wooden shovel or ladle. and
givo time to harden. 1 salt in the churn
to tke taste of customer. Imeasuretie
crsam instead of weighing butter, to
save labor. After the batter haz stood
half an hour or thereabouts, to dissolve
the salt, X iake out into,the worker, ba-
ing careful to stop-when it is resdy for
the printer or jar. Do not spoil the
m:dy overworking, Thisbutterthus

is selling as fastasI can fur-

nish gt 85 cents per pound. I venture

the opinion that yodr subscriber's cream
was too cold and not sufficiently
*ripened.”—H. G.* Haviland, in Ohio
Farmer.

The Dalry Cow.

Interest in the+dairy ling continue
unabated, and the creamery has bewome
the strong staff of many & er. Thia
mothod of operdtic~ in brtter-making
seoms to have come to stay. Thé price
ruceived for ;.;:tgur ﬂurgxg the yesr
ayerages nearly 23 cen und,
%?o«}i ?3“? COWS are alwa ?x?:l;iog:xand.

0 e Jorssy, SO sn at by dairy-
inen = few years go, is now finding her
way into overy ueighborhood. Our
‘farmers sxo learning that beol-raising
and buttermaking are two distinet
Ynes of business sad that it is a mistake
to attempt either with & type of cotes
intendod for tho other. The long, fruit-
less soerch for the general-ptrpose cow
&8 chauging toasciamble forthe special-
purpose animal.—Country Gan

ol
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F The Canadian
Cljeese aud Wutter
Waler.

_A Monthly Journal for Dairymen,
Chuesemmiahers, Butierinahers and the
trade.

Tuhé cate of yuur Houis and joum
Hougs will tho e of yuu.

Devoted to milk. and its manafactured
praduct.

PusLisuEDb MostTuLy By

J. O. LINGENFELTER,

20 Market Sq., Kingston, Ont., Can,

b0:0ents Per Yr. in advance.

The postage to all parts of Canada and
the United States is prepamd by the
Publishers.

Subscriptivns wu Eunglapd,  Australin
and other parts of the postal union
5c. Postage paid by Publishers.

INSTRUCTIONS TQ SUBSCRIBERS

Remittances of small sums may be
made with comparatively safely in
ordinary letters. Sums of one dollar
or more it would he well to send by
registered letter, P. O. Money Order,
or Express Money Order. .

Postage Stamps will be received the
same as cash for the fractional part of
a doilar, and in any amount when it is
1mpossibie for patrons to procure bills.

\%’hen sending ystngc stamps please
send oniy lc. or 3¢, Canadinn Stamps.

Masy important of Atl--In every
letter that you write us never fail to
give your full addréss plainly written,
name, postolfice, county and state os
Province.

1
!

that its editor is a mwan *“of the vat,"”
and knows somethlng of the work
whith the paper is Intended to ad-

raneoe.
J. W. SHUNK,
Manufacturer Celebrated “0Oak Polut
Cheese ™

Guelph, Jut., July 11, 1898.
J O. Lingenfelter Ivq., Kilugston, Ont.
Dear Sir,—~! re ~jved your first num-

ber of the ‘Canadlan Cheese & Butter

i:lnker." and am well pleased with it
1c :
PROF R H DEAN,

L IR O &

- ——

Perth, Ont., Avg 20, 1898.

"G F Brown & Co., Kingston, Ont.

Dear Sir,—1 think your paper very
good, ani 1 think you shiould get most
of the makers to subscriba for it.

G G. PUBLCYW,
Dalry Iustructor

ull, Capagda, Sz 2, 1898.
Massrs Geo. ¥. Brown & Uo., “Tho Can-
adlan Cheese & Butter ’laker,”
Kingston, Out.
Dear Sirs,—Alrealdy your publication
is productive of eoquirles. A corres-
pondent of ours in Great Britala to

- whom e sept a copy. wWeltes.ln ac-

e sttt

l

All Letters from subscribers or on

business should be addressed to
J. 0. LINGENFELTER,

No. 20 Market Square, Kivgston, Ont., Can.

Adrvertising rates made known ub ap-
plication.

AUCGUSI.

CHANGE OF FIRM

Having purchased the Mr Geo. F.
Browns interest in  the “Uanadiap
Cheose and Buttermaker,” '1 hereby re-
torn thanks to all, who harve, by their
subscriptions, or tvords, assist-
ol \o the successiul founllng of this
journal

1 will enpdeavor to make it the lead-
ing journal of its kind 1o the world

‘The subscription jlst has gune op by
Jeaps and bounds, which is phenomenal
in the starting of new publications of
its class.

1 wisl particalarly requost all clicese
and butter-makers to “put thelr
shoulder to the wheel,” ani not oniy
read in thelr owd sabseription, bot pet
s mo prograswice patron to do  tike-
wise Don't delay. Wo neel yoor
help, and will give you a first-class
paper. making a book of five handred
and soventy-six coltmns a year. for
hat fifty ceats. The book when hound
% tho ead of the year will be worth
five dollars of any ¢! v» or botted
wmaker’s money.

Don't dday, send in your subserip-
t100.

Yourg falthfully.
J. O LINGENFELTER.
Editor and Pablisher

]t Agne Des Chene, Man , Jaly 25
Dear Sir,~1 hatve rend aod examined
your paper thoroughly, and think it
s what 1 tave baeo long hoplag to

see, and om especislly pleased to sce

A

kowledglag the snme tu say that they
would be giad, etc., otc

W. H. ROWLEY,
Secretary-Treasurer E B. Eddy Co.,
Limlited.

Maxville, Oat., Jaly 17, '08.
G. F. Brown & Co.:

I received sample copy of Canadian
Butter and Cheesemaker. and alter.a
careful perusal think it will (il a
long felt want.”

Yours for success,
A. P. PCRVIS,
Dairy lastructor.

Cnlgary, Alberta, July 135, 1898.
The cheese and hutter maker should
be a2 means of affonding a Ligh tech-
nlcal educatlon of those who are en-
gugel in the manvfacturing ani rals-
ing the standard of the gaality of
Capadian dairy produce. I am muoch
pleased with your [irst lssuc, Atlow
me to congratulate you on your en-
‘terprise.
Faithfully yours,
C. MARKER.
Sapt. Goveroment Creamerles.
———
Chattaragas, N.Y, Aug- 9, "98.
e have looked over thie sample copy
of your jittlo paper, and are well
pleased with the mako up and matter,
and feel sare that it wiid prove to be
a boaefit to tho cheese making frater
mty
Very truly yours,
OAXES & BURGER,
Pruprietors of the Emplre State and
I nlop Staniping Works.

Parliameot Bulldings, Toronto
Aggust Oth, 1808

J. O Lingenfelter, 20 Market Square,
Kiogston, Ont.:

1 havo looked throagh tho cops of
tho paper {vhich you so kindiy sent
o~ nud consider 1t an exeellent pro-
doction and well desersing the sup-
port of dalrymen.

F. W HOBSON,
Superintendent Farmers' lnstitutes,
Prosince of Ontario.

Sec-Treas Domialon Cattle, sheep,
nand Swine Breeders' Association.

Danlap., Nebraskn, Aug 5. 1898
Pub of The C. C. & B. Maker, Kings-

ton, Ong. t
Gontlemen,—Enclosel please find 50c.
for subscription By tho sample copy
sou sent me, I must say it is the best
paper I over have scen, and 1 hope it
wlll b> a blg help to the cheese and
butter makers .1l over the country;
am] 1 hope tha! every cmployee in
chpose factorles snd creameries will
subcribe for sawe.  There is moro

-

pro——.

1

valuable informntion In this &lnglo
uumber thun I have scen in any of
tho papers for the whola year at least.
I have found out soinoe polnters which
are worth many tlmes tho price of
aqubscription to we.

Respectlully, .
d V. CLADEK.

Breekville, Qnt., July 28, 1898.
Meysrs. Geo. Brown & Co.. The Can-
ndian Chease & Buotter Makers,
L0 Aarket Square, Kiogston, Ont.
Gentlemen,—I have much pleasure in
handing you subscription, and wishlug
tag you sucvess fn your venfure. While
focal Journals at many of the prio-
cipal dairy points in (anada devote
constderable time anl cnergy to thls
quastion, none of them lave other
thagn n local standing, and I have no
doubt but thiat a journal having a cir-
culation tn all parts of the Dominion
and devoted as thls appears to be, en-
tirely to dalry Interests, will meet
with encouragemtnt from and prove
of value to all parties interested In
this important industry.

Respectfully yours,
CHARLES BATE.

- —

THE CANADIAN CHEESE AND BUT-
TER MAKER.

The first number of th2 Canadiay
Cheese and Butter Muker lles belore
as. It is a twelvo page, 4 column
journal. It s ueatly priuted, the
matter Is carefully selected, admir-
mirably arranged, and ‘bears dirzctly
oa the dalry interests. The publishers
are Mossrs. G. F. Brown & Co. This
journal mesets a long felt want lu the
field which It has eat2red, and-hence
can hardly fail to sccare such a means-
ure of patronago as wiil remunerate
its eaterprising publishers.~Klogston

Times.

The Canndian Checse and Butter
Makor i9 the name of a new period-
fcal issued from Kingston. As its

nanel mpifes, 1t {s poblistma In the

Interest of the dairy Indastry. Geo.
F. Brown, tho maker of the big Can-
adian clhesse at the IsHngton, Lon-
don, Engiland, Fafr, 14 ono of the cdi-
tors, n fact which of itself is suffi-
cient to show that the pub.ication will
bo thoroughly up to date and practi-
cal—~—Toronto Sun, July, 1594

Tho first number of The Canadian
Cheese nid Butter Maker, 3 mouthly
dovoted to the cheese making and
dairy iaterests of Canada, has baen is-
suod by Messrs. George F. Browa &
Co, of Willlamstown. There shoaid be
abundant room in this Provinco for

tho new publication, and the merity

of Val. L, No. 1, give promiss of suc-
coess.—Toronto Giobe, July 19th, 1898

ABOUT BRANDING CHEESE

The Recorder deeply laments that,
after years of lightlog fur o brand
for th!s Brozkviilo district (tho jead-
er of all'the dalry creatien), that.could
neither erased por imitated, that
now that such has been ohtatned, 3t
should be oYpposed by even great and

e

men.

In the first place Brockville clicese
hns a reputation that athor soctlons
oavy. All agree on that. O>casion-
ally other socctions may make as
003 an article, bat they have not the
reputation, and oosequently thelr
froods do not command =3 high a price,
It scems reasonable that any plan that
will provent inferlor goods breing sold
ns Brockvillea maost-boe in the interosts
of tho producers of the latter. Eog
lishmeon ke Brockreille goods, and they
aro being oconstantly asked for and
thoy bring the best figures This beo-
ing true, it capnot but bo in the in-
torost-of overy prodeocr in-this section
as well ss overy bagor fa this section;
t.ax Brockvlile chieese shonid bg pro-
tectod in its good name, and that it
ba kept 10 2 ciass gll by 1teelf, avhich
is only possible by the use of 1 brand
that cannot bo removed or Imitatel.
Bato hrand secmsBo T the bill-in both
respocts  To local expnatters it §s a
protection, for their pt:chases hoing
mostly lccal, they are proteeied Irom
the andue competition msde by tho
mixing of other choesy with Brock-

ville, and al} sold for tho latter grade,
as has been done timoe und agiiu.
It certalnly §3 o great protestion to
the producers, who It they make a
gilt odged yuality, and hove It brand-
ed, aro asstured that no ipferlor gradey
at choaper prices can be mixed in, to
tho detrimont of tho district’s repu-
tation. To one who has studled tho
situntion froin a disluterested stand-
polnt, it appears that the only ono
has anything to galn by abolishiug
the Lrand, is the clty dealor, »vho,
without this distlnguishing mark on
Brockvllle goods, Is oennbled to In-
croaso his profits by regalarly run-
aing in Quebec and other brands which

-4 cost him condderably Jess than ours,

as Brockville goods. It matters not
to him that tge risk Is run of injuring
the roputation of Brockville chaese,
Ho s not dolng business for anyono but
himself, and naturally onough he
tnkos advantagoe of oll the tricks in
thie trade to make an honost dollar,
Till the Recordor has further light,
it cannot but think a9 {t always has,
that a distinctive brand for any scce-
tion that makes the right goods, s
a great protection to ail dealers and
producers in that section,

Tho other day Mr. Hodgson, a
Montreal dealer, assured the board
here that the brand was a very bad
thing, but beforo he went home lie
bought some of thowd branded cheese,
it is snid, paying a sixteontl more for
them than the board price. That cer-
tainly was not coinsisteot with lilg
utterances at the board, for one
would be lod to balleve by them that -
the branded goods were almost un-
marketable. ‘But his theory and-prac~
tice got a little mixed, which goes-to
confirm tho opinlion above expressed,
that whatever effect the brand may
have-on Montréal exporters, it Jooks
to he o pretty good thing for those-
taterested In this. section. -

CHEESE. "’

Tho recelpts in Montrenl aré gliven
and-frequently used In argument with-
out ane word belng sald as to liow

“maity” out of the number are Stales

chiecse, and we know therg are many. .
The same remarks rpfer to shipments.
Tho uCstom House officials no doubt
know this quaatity, bat it Is a plece
of Information llke many others mnot
served up for dairymen. becnuse there
has nover been any paper catering to
their interests which have always been
made sabservient to Moatreal. The
offect Is that each year sces some good
local exporter compslied to move to
the clty in order to compzte succoss-
fully with Montreal shippers. That
move 18 a-dl.2inct loss to thv.locality
from twhich he moves. Lot ts have
this leformation.

. THE PRICE OF BUTTER.

The farmers ara incliued to be de-
spondent on account of the price of
butter-belvg some three cents a pound
lower than It was three years ago.
rchich i5 about 15 20 20 per cent.
jower.

" But, If be would look carefclly at
the matter, ho will find that while
his butter has docreased from 15 to
20 por ceat., that the parchasing pow-
er that be recelves for ft rr thirty-
five per cent., thus Jeavin, alm in'a
better conditlon than he was before,

Farmers ehould not socopt the prices
which ho hos to pay in his own small
town or village, 85 most of the &toro-
keopers are forced by usagze or cos-
tom ¥ give long apd unreasonalilo
credit ; and to make the losws of this,
thoy charge extreme profiis.

Lot him go.jnto any largo city tak- -
ing his money int ohis pocket, and he
will flnd that oar contentlon in tho
f)lurst part of this artlcle is fally borne

t.

Abott tho ouly way a farmer can
do this is to mako choose or batior.
Ho can thom get his rotarps every
montl, not In truck oz trade, but in
actual cash, making himsel( indepond-
ent of everyone.

In other branohes-of Iarming. ospe-
¢lally cattle or graia, he-has to wait
&0 long for Lis returns, that in tho
meantime bhe ik absolutely farced to
&sk cred't and tience has.fo pay an ex-
horbitartt premiam on hig profit whon
thoy do come.

J. E, CLUNE, Mottreel.
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STERILIZING MILK.

A Simple Method of Destreylug Girmsin
Milk Used for Table Use,

The sterilizstion of milk, now quite
extensivoly practiced in order to destroy
the injurious germs which it may con-
tain, can be satistactorily sccowplished
with very _oim?{e :gpantu. The vessel
containing mi ich may bs the bot.
tle from which it is to ba used or_s&ny
other gnitable vesse), is placed inside of
o larger veseel of motal, which containe
the water. If a bottle, it is plugged
with absorbent cotton, i thisis at hand,

fr A el ot e
0. ments arc xim
the invarimunl shall be nho% about
half au inch above the bettom of the
other, and that the water shall reach-as

high as the milk. Ths apparatusis
{hen heated on ‘s range or stove until
the water reaches s tem ol 153

degrees ¥Fahrsnheit, when it is re-
moved from the hdat and kept tightly
covered for half anhour, The milk bot-
tles are then taken ont and keptina coal
plade. Themilk may any time
withis $wenty-four hours. A tempera-
turs of 150 degrees maintained for half
-an hour is sufficient to destroy any garms
likely $c.be prosent in the milk, snditis
found 1= practiocs that: the tem-
) ture to 183 & and then allow-
it,tohnh:id,in e | rate
an hour inzurssthe pro pera.
{ure for the requnired time. %e temper-
atureshounld not be raised sbove 155 de-
‘grees, otherwiss the taste and guality of
the milk will be seriously impaired.
iy Sl e D 8 s o
an a.perforated. ‘tin ple 1z
RTY or_havs made !or“pit 270
movable Islss bottom
holes and ha
to. allow <clrc

logx half an inch high,
ation

ol the water.

The milk botlle. is set on this false
bottom, and sufficient water

iato the ogdl to reach

surfaoce of the milk in the bottle. A
hals may-be purched in the cover of the
pail, & ocork inssrtel, and a chemical
thermometsr.put thfongh the cork, so
that the bulb dips into” the water. The
temperature can thus be waiched with.
-out remo’ the cover. If preferred,
an oxdlnng iry thermomater may be
used and the temperature tesited gum
time to t{me by remoying thelid. This
is very eatily arranged, and is justas
satisfactory as the patsnted spparatus
#30ld for the same purpose.  The sccom-
ying illestrations shows the form of
apparatus deacribed, and- recommended
by the United Staled Department ol
Agricultare ‘

¥

£u00ess 13 Dalrying. -

Sacoess in dairying 43 {» & vory
Ixrge measure-upon the individual effort
of the dairyman. Unless ke puts akill
ndinbn{g:aco into the business by
selocting pro’yuoow. yoviding her
with the proper 7 .63, and:giving her his
best gtisntion, be cannot toTesp
& very large profitont of hizsinvestzisnt,
wiany patrons of our cheess facto-
tios carry-on the dairy branch of their
. operations in a sort of haphaz-
ard way, and thea ocondemn the .
noec bacanse it doos oot return tham a
i to] k«t' zcod nond, It

PR K X DOW OT DONY, .
s warwrigiar i& IDERY DXOE COWS 819

§§’

. it ware poin

heated water for |

rforated with |

is put
ths Ievel of gho"

ll)opt in sofmlo ot‘our ox;itolqgnr{amnoc;
men 6f long o ence. In mman
!a)::toriu laat. sgoni:ge where one patron
would realfze $43 *°0 per cpw for the sea-
son, his neighbor would oanly roalize
gaoo. This is due nearly altogether to

o good judgmedt and superior intelli-

nce of the $456.00 men in selectingand
?:odlnf his cows, sacomparsd with the
1ack of good judgment and carelesancss
on tho part of the $25,00 tnan
$50:00 80 keep 8 cov durt a

.00 to kesp a cow duri~g a yoar, an
about balf o? the ¢ows kept by tho aver-
aZe dsirymnen give in-retura for this ex-
penditure about $30 00 per annum, and
& great number come far short of this
amount. This mekns that there are
numbers of cowa that might as well be
taken to the butcher's “block,” for all
the benefic teeog are totheir owners. It
d out to » farmer that his
ired man, for exsmple, Wis not worth
his board or thewageshe was receiving,
the farmer wounld simply riss up in
wrath and get mcre work out of that
wman, or give him the @G, B. Why shonld
not as much good seuse and superior
judgment beehown in de&linimth the
cow that doos not pay for her'keap?

The profit in any business iz not al-
ways at the market end of the concern,
but st the home end. The profit de-
pends upon the di¥arence between the
cost of production and the price obtain.-
ed. :Therefore, the man whocdn pro-
duce goods the chea; is gnifgnto Tesp
the t profit. e logiv wil

y to the busineas of farming,
and particulasly g, a8 the mar-
ket price of dairy productsdoes not, vary
considurably in comparing one season
with another.—Farmers’ Advocate,

WINTER DAIRYING.

The Snbstance of Pref. Bedertien’s Koo
oant Addrexs en the Sudjeot, -

P ekl by gt
‘Hon wasthe

which-should bs pumued in Ontario.
He ke of the splendid advantages
offe: and "the high plave of civiliza-
dlon which aexisted in this Province.

com? #u?;:zb :th T o ard 1o
[~} (o) [v) . } ] 8, &n

tain and increase this. condition of
things

1

Prosperity v nldel;.: to

wo! vatocon-

tinns apd increass. ‘foobtain morsofihe
comforta of 1ife the farmer wonld have to
produce what wounld bring him the wid-
st margin of profita. oat -crops ab
oze thre nad besn profitable, but thein-
crease of the production and thedecreass
in its use made it 1o longer so
The trezd of consumption now was to-
‘wards animals and animal produsts, and
sccordingly, the farmer, wherever he
znld p_rodtt:g: theﬁ :Irell. ;h_onld do so.
Cangds the condition for their preo-
ductior wers most favorable. The cli-
matio conditions were good ' aud fodder
tould be eastly and cheaply produced.
Ho toan.pointed out how the cheese in-
du;'.ﬁy bad been of sach incalculable
Fr o1t to the farmers, how if had far-
. :ed them with money wi'cl they
owwrwise would hot bave obrain-
ed. He pointed out what a still -
¢t benefit it wonld have beex this

cheese mono{n' been twi 8 1%
was. and he Inginted in clear and logical

.-arguments that this indreass to twice the

amonnt could he sbtained by means of
vrinter hutter-meking in tho -cheess fac-
-toried. Hemaid thatd great xisk was
runin the cheese mancfacture of push.
ing it too.far; theto'was slios of &
fall in prices, but with the winter but-
ter business thare wonld be somef
to.fall back :&on. The qusstion
'whether this winter tqdqgtxg.mprw
ticable was &na-ﬁnw wd Fovpa,
svidently to the satiafaction of his
}:ng:.d that it was practicabls. H
®

L that it was o o himaelf .
the problen out in.the oon- .
had setablished

by wor
crote.

about $38.00 or |

spply

fed swineand calves and fioney would
alsobo obtained from these sources. 1f
then, the Professor argued, one out of
every ten factories in the Province were
utilized in this wszooin 'the winter it
would net over $300,000. He combatted:
the idea that this industsy was hostile
tothe cheses industry. It would make
cheves-msking more profitable. He then
;vhout ints the noads ottﬁ‘gtéax-f d:diginzi
10 proper management and feeding o
¢ows, and the way to handle the milk,
In concluding hs sald that the business
of agriculture in Cansda was daily be-
coming to him a question of more seri-
ous import, Ths whole atability of the
couatry was staked on it, and wounld be
Jeopar it farming was not conduct-
ed on bettogaying principles. Itwas a
zxuﬁon which concerned every Cans-
an, him and his children and
children's children, and it should be the
duty of all to adopt any possible com-
bination of conditions which wonld
-render this great industry anently
sacure and beyond the bility of be-
ing sdversely affected.

A Convenfent Uream Stirrer Raslly Madc,

As every month should see some sdded
fmeprovement, éven tho&gdh alittle thing,
‘we name ope to be provided this month,
_ M is » cream stirrer and is illustrated

sherswith, The tin

ner can'make one for

15 cents, and if you take the paper with
you, {¢ will kelp him understand it

A

A CREAYX STIRRER.
Cream .needs stirrin §. every time am
sdditional quantity sdded; snd 12
this convenient Qevice is in the cream
can, it is quickly and tkoronghly done.
It woikxs to perfection, throwing the
crsam up from the bottom as if a young
?yurwm there. The ore wouse is

¥ tnohes in- diameter at the bottom and
4inchea st the top. It is 4} Inches in
dicular Lisight, and rescmbles an
verted basiz with no bottom, just a
hollow shell. It is made of tin; the
handls belng a stiff copper covered wire.
soldered on-and long enotgh to reach to
the top of the cream can and yet
permit the can cover to go on when ths
stirrer {s lefs in —Orange Judd Farmer.
' Oostly mxry Apparatus.
Much fine butter Ainds its way %o the
market without the aasistance of.an
tented & .and tons more
ollow. . machinery .alone cannot
uoe fine hutter. It is. understand.

] } ts of the
: i wnditim-mdnom
afraid to do mome workif needs be. On

afforded, we think deep setting
but & pail eight inches in dismeter
hteen inches doep, if set inplain
diu‘.“mi-ix will cream

well.
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cheaper creamer
yrork a8 tha more ex-
. Isuded mechines.—
Agriculturiat.
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SUBSCRIBE ROW.

Asslst your paper by sabacridiog: .
only 1i{€y cents for & whole year, fu

the up-to<iatg dalry gewa, |
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Flavor In Butter.

The raason why butter varies so
markedly in its market value is alfmast
entirely owing to tho difference in ita
flavor. Flavor in butter s that quality
which affects the taste, and it s the
presence or absence of flavor that com-
mends or condemns the butter to the
cousumer. Qenerally speaking, the
prinoipal sources of bautter flavor are
{wo—namely, the oonditions under
which the milk is secreted and drawn
from the cow and the conditions to
which the milk is subjeoted after it is
drawn and before it §» manufactured
into butter. It is generally concedod
{although gomo experiments have prov-
od otherwise) that as a cow advances in
her period of lactation the flavor of the
butter she produces deteriorates. Why
this is a0 the writer is not advised, but
it is & fact, howover, that as a cow ap-
proaches parturition the .milk becomes
more or-less abnormal in that the mitk
seram becomes more viscous, the fat
globules gmaller, and the milk cxrcams
less exhaustively and churns with more
dificuity. The flavar of the-butter is
not necessarily bad, but thereis a de-
cided lackof that fine, quick, aromatic
odor which thoe best markets-demand
and are willing to pay for. The differ-
ence in fi.cxr botween fresh cows and
strippers is so marked that some dairy-
men will not pay ds much per 100
pounds formilk from a herd where most
of the cows are well advanced in their
period of lsctation, even though it-be.

richer in fat, as thoy will for milk from. -

a hard the most cf which are fresa
OOWS.

To Xeep Cows From XKicking.

It is always the best milker that gives
the most trouble in milking, This is
feally csuse and effect, for having the
udder fiiled with milk makes it very

careful handling not to hurt tha cow.
The natural result is that soch cows are
‘beaten and 11l used, thus causing-them
to hold up the milk and usually to'do
scme vigarous kicking as the regulf of
the pain {hey are suffering. If thére is
a largc amoun$ of milk thus retained,
itis likely to caunse garget and pes-
snanently spoil the cow. Generally if
the cow kicks most milkanen will -either
Kick-back or will take o aafer means by
getting far enough away so that the
cow cannot kick them and belabor.hex
over the back-and gidez. Such-measures
are cruel and wholly unnecessary. If a
ripg is put in the ocow’s nose and her
head is fastened up 80 that she cannot
get it down, .zhe cannot kick. Each
vicions kick is accompanied with a low-
ering of the head, a8 it to hook. When
the cow goss to lower her head, she
finds that thering in her noss hurts her
and that at once will mske her desist.
It i3 a very simple method and hasal-
ways provid coffectual whea triod.—
American Cualtivatar.
Pary suggestions.

If yon have never churned granulated
butter it time to i

Canada forbids the adulteration of
choess, and Canada is right.

If tho cows arq “‘hormae grown” and
g:l xaot geoatloit is adt Lo bathe owner's

It never increases the milk gupply to
pitch milk stocls at the cows or swear
at them.

If you mean to mrks & cuccess of

i this winter, believe you can
and go shesd.

At -the prices of feed and milk thisses-
som it will not pay to-feed poor cows=
it naver.doss.

Perhaps ons of the things needed
about your place is su icehouse; if so,
do not wait till the cropis wasted before
bullding the housa, .

Look ont for the man that wantsto
sell you. the ‘righl” to get-more buttsr
out of the milk than thn cow paut init
Take the right to -get outall thereisin
it, but pey noxo; fox doing it.

3
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SHOULD THE CHEESEMAKER BE
HELD RESPONSIBLE FOR BAD
FLAYORED CHLELESE.

IT T wern asked the nhone questiog
1 shound witliout ahy bosjtation say
NO, prosldlag the mus 'c tas dvue fus
part vy Keeping nls sactory aundg uten-
o1y 1N a cleay mapuer. guo 1 do not
eapect thut oy readers wia be whiling
to tako my sumpis negatiie oy couns
clusive, therefore ict do luuk futu the
mutter and see what the facts o the
4US0 are.

as it now stands, if the chiceso at
the time of shipment are fauted on
account of flavor, and there is any
cut in the prico on that account, the

rulo i3 that tho checsemaker shall |

bear tho loss. This unpues that the
maker 18 to blawmo fur the preseuce
of tiio bad flavor, or, 12 other words,
that the best flavor is due to lmpro-
per handling of the mitk or curd dur-
mg procesy of manufacture Juto
cheese. Suach an  assumptlon, how-
ever reasonable in times past, is not
in accord with our presout day knowl-
odge of cheesemaking. 1t shoutd e
understood tuat the development of
flavor iy a process yuite separate from
aoything which controls those other
quallties such as *‘body,” *texture,”
otc. The body of cheese ty influenced
by theo handling of the curd, and the
tho proper regutation of moulsturo and
salt to somo extent, but these thiugs
have very little inllucuce on the fia-
vor. At any rate, if the flavor is in-
jured say LYy reason of au improper
balance of molsture, the body of the
cheeso will #lso be spolied. What |
contend s that il thoy are wed
made and show no other defect than
that of flavor, the cheesemaker should
not be held responsible, if as 1 have
said before, ho has doue his part well
in the matter of keeping the [actory
clean.

The flavor of cheese is due to the !
presence of various kinds of bacterta,
which get into the muk mostly before
it arrises at the factory. Some kind.
produge desirable flavors, while uthers |
" givo riso to the bad flavors on taints.

‘The latter kind {ind their way luto |

tho mitk through some form of fiith
and are sometimes called flith organ-
isme.

Tho most common souree is the small *

particles of cow manure which care-
less milkers allow Yo foll into  the
milk {straloing afterwards dut uot re
move the germs,), and the dust fioats
in the alr from Darnyards, milking

yards, or auy placo where animal |

droppings are allowed to lle and get
dry. The roason why such dust is
liable to carry swith it the danger of
tafection is becauseo all anlmal drop-
plogs contaln large numbers of n germ
known as the Bactllus Coll Cur  .gnus,
which has the power of pruduacing
very foul odors in milk or chieese. Our
expericnce at the Kingston Dairy
School, as wo!ll as mainy other jastl
tutions, goes to show that this germ
{3 the ono great cause of bad fiavor
in milk and cheese.

Oat of some thirty cascs of bad fla-
vored milk or cheese which has been
jave- .gated at the school with the aid
of I'r Connell, bacteriolozist, all but
o1 were found to be due tu this cagse

! course w¢ exclude from this all
bad flavors dua to unsuitable foods,
such as taraips, rape, etr., but

thereforo he should not be held respon-
sible.

1 bate koown cheesemakers to &1y
that they counld get rid of the f{iasor
of turnips In making chkeose. The .man
who makes sach o statement is citber
sublimely ignorant or clso has some
aiterior purpose In making it

I am aout an apologist for tho very
bad practico of takiag whey home in
the milk cnans, but 8o long as this 6ys-
tem s followed It ought to be carried
out 1o such o manoer as to reduce the
risk to the lowest possiblo point

The whey tank sbould be kept as
clean o3 possiblo by ¢horough scald-
ing every fow days, the oftencr the
better.
whey 19 regularly removcl, and it 1s
clearly the dity of the patrons to re-

move the whey. It {8 their property. '

and if they allow it to romain and be-
como a .nulssnce they are bothb legally

v

. ———— ——— —— o ——— 1 3o o

! dition fit to ruin any business,

st

itke -
tho others they cannot bLe ellminated .
to any oxtent by the cheesemaker, .

This cannot be done unless the .

__ THE CANADIAN CHEESE & BUTTER M MAKER AUQUST.

aml morally rusponb\me It there is
proper draluago so timt the whey~can
e run oIf without creating a nuls-
anco 1 taat way, tho ditficuity Is

that e wost favcorles thors 15 a shiurt-
ago ol whuey ut times, but It Is usuaily
luto 1a the seasoun when the weather
L1y coul aud not sO dangerous.

‘Chere s auotber aspect to tho ques-
tlon under discussion. Cheose whleh
aro found to luve o bad fluvor dur-
tng hot weather would very ofton be
almght Il cured at o proper tem-
perature, such a8 might be hud in o
suitable curlpg room. ‘Che experl-
ments whickh huve been conducted at
tho Kingston Dalry Schoul prove this
very conclusively. It Is not nccessary
to ropeat here the dotally of these
tests, but it will serve our purpose to
say that certalu cheeso cured in a fa-
vorable temperament (60 to 70 de-
grees), held thelr flavor while others
from the sumo batches cured ta a tems-
porature which varied accordlng to
the weather, and weut as high as 90
degrees, were “off’ flavor iu thuree
weeks, to such an extent that buyers
who oxamined them at the Cheese
Boardy placed the di{ference in actual
value at fully one-hull cent per b,
Thig differonce in (the ordinary course
of things would have to bo made up

by tbe chicesemaker. Shouid he bo ask--

ed to do so, under such clreumstaunces?
Decldedly not.

Remeinber 1 am not trying to shleld
the incompetant maker, nor to pro-
vide loop lioles for the careless ones.
1 have nothing but contempt for the
slovenly makers, who keep thelr own
persons and their factories io & con-
but
thera are pleaty of faithfal, ambitious
fellows, who aro doing all they or any
ono else can, and yot are being badly
treated by the patrons who are not
putting forth the same efforts to Im-
proso the busidess which is doing so
I much for this Canada of ours.

The painstaking and carcful cheese-
maker deserves more credit and bet-

1 ter treatment than he has received 1
t- the pael; and 1 would do what I can

in my feeble way to secuore for him
a better recognition of his valuable
services. People are very fond of
, shouting the praises of Canadian
i cheese, and the “proud” position which
we hold in tho markets of the world.
While the man who makes the cheese
{ works for small wages and p~+vs out

of them olten for the errors and neg-
, lect of athers.

I have not attempted in thig article

+ to dlscuss the question of the produc-
' tlon of milk for cheesemaking, but
‘ thore i/ plenty wrilten and srld on
{ that polnt if the patrons and factory

owaers could only be made to realize
, their shoro of responsibllity in the
. matter.
. I have tried to show that the cheese

maker often has to pay for fauits in
. the chieese which are not wholly ander
his control . that bad Mlasors ig ~heeso
can gonerally be traced to an orlgin
in tho miik which might he prevented
by proper care of the k.

"1t might bo enld {o snswor to  this
that the cheesemaker should pro-
tect himsell by refasing milk which is
ouat of copdition. This is quite true,
bat it Is casler srid than done. 1In
tho first place it is not always pus-
sible to datect the presence in  the
miik, of taints which will afterwardy
develope Into the worst kind of fia-
vors. In the sccond place If the mak-
. ars try %o improvoe the matter by re-
. turalng mik unless It 15 actually sonr
he makes all kinds of troable for him-
' galf. to surh an oxtent that it Is prac-

tically impossible, uader the present

stn'tn of feoling, for him to return al
. milk that should be rojeoted

If factory mansagoers would combine
and agalp agred pot to take a pa-
tron who lenves another factory be-
causs his milk hns been returned, then
n;l;lskem would be ablo to do some-
thing.

J. A RUDDICK,
Supt. Daliry School, Kiagston.

| SUBSCRIBE NOW.

Amlist your paper by subseribing:
only {ifty cemts for a wholo yoar. All
+ 1o op-to-dato dalry pews
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1 wiil send a Quart Can
to any person who will
pay the Expressage.

““ Cattie Comfort.”

wwlly got over. Of course 1 know l “CATTLE COMFORT" keeps off born fly, gnats, mosquitoes, ete. In use

three yvars, and seems to do good work. © Send for sauple to
HAMMOND SLUG SHOT WORKS, Flshklll-ou-Hudson. N.Y,

If You Like
OUR PAPER and_wjsh us to
Succeed, Will you go a little
further ? . |

Fill out the enclosed Coupon and enclose it with

Fifty Cents~ post office or registered letter, (Can-
1c or 3c post stamps taken). Do not send silver;
it wears through the envelope. It will pay for a
full year’s subscription to the Canadian CTheese ° ’
and Butter Maker. ‘
IR PUS RUSIS SN A SN S S A S @SS S S S =~ = I
Subséription Price 50c¢. per yfr. In Advance.

ca

The Canadian Cheese & Buter Make
J. O. LINGENFELTER, Kingston, Ont. - __--;;

DEAR SIR : » T
Inclosed find 50c, for which.send THE C. C & Br,
M. for one year, with the understandmg that you" mll
return the 50c. in three months if the paper is n’ot_satlsiac-
tory to me. .

Post-Office...

.....

Prov. or State...ccceuicciececcsraracanens

COTTAGES

e = Are so often unsatisfactory or suck mon-
- 5 strosies in style that we haye arranged with
e —*i} the AMERICAN HOMES ILLUSTRATED

MONTHLY MAGAZINE to ptepar~ for us several thousand

copies of
Complete Plans and List of Materials Neededr_

To build a very handsome and artistic summer cottage.. or fbrm

cheap home for those who wish somethiog handsome in appear-

ance at little cost. If specially prepared, these plans and bill of
materials could-not be made by -an.architect for less than $15, but
by thisarrangemeat we can give each early subscriber to the

Candian Cheese & Butter laker
who pays SIXTY CENTS the complete set of
plans for this beautiful cottage and a 3 mos.
snbscription'to AMERICAN HOMES—FREE

This is the biggest offer ever made to Can-
adians, Address ’

J. 0. Liagenfelter, 20 Market Sq.a Kingsfou.

o !45]7 Mlﬁi |
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IGENER?\L PURPOSE CATTLE.

Kitile System In Judging Them at Faire
and Exhidbitions,

‘The Breodar's Gazetto says that the
ndging of the general purposs broeds is
a problem that has not yot boen proper-
iy met by fair managers. This. results

§n somo.measure from the fnct that the -

breedawhich are classed as genera) pur-

poso cattle are ot ehown in large num- |

bers, and Zair mansgers are therefore
Joath tg go to the expanso of providing

experts fo judgo them. JIt -therefore |

comes about that at somo fairs they ars

taken in handiby the judge of tho beat |-
troeds and at others by the judgoof the ;

milk breeds, vitil sn exhibitor of Dev-
ons, Red Polls and Brown Swiss never
has the slightost idea of tho standard
by which his cattle aro -to be judged.

Ho goos fo bis fate blindly, knowing
that it can-bsonly a lottary at tho best.

Such breeds deserve- botter treatmant,

By common consent of & rasjority of
tho best breeders of cach of thesa varie-
ties of cattle thoy are*ésteomud btk for
their boefing and their milking proper-
ties, and they shiould be ‘judged by. the
dual-purposo standaxd.  Uunfortunately
soms exhibitors of Red Pclls and Dov-
ons eledt to show their stock fn beet
condition, thue rendering’ dificult the
application. ofthe dunal standard, and it
may ‘bo-observed-tbat the men who thus
fig their cattle ordinarily win the most
prizes. Thxs happens becanse judges of’
the bee? breeds are genmally assigned
to these m&itmc, -although it somstimes
transpires, 48 4t & prominant northwest-
erd fair, that & dairyman gets heid of
these braeds, and thon woe betide the

fat ones. On such an odcasion, in z3ply |

to a remonstrance that he was overliok-
ing typial cattle of the: breed berare
him jn awarding the ‘prizésand igner
ing the double standard to which the
cattle “wers. bred, ths judgeretorted that
ho did'not ¢are what the ‘standard was,
hisaxpetlanoe had shown him that the
milk form Wwas better-for milk than the
milk and boef iorm, and he.intended to
pick ont for prize winners the animals
that looked-most Jike dairy animala.’

Of course thero can beno justification
‘of‘fuch & oourso. Tho wman who iz not
willing to judge a broed by its aceopted
standards onght mot to attemps tho
work. * He has no right to thrust upon
~exhibitors a standard of his own. It

<would be well if fair managers wonld
make a°special sfort to.wecuro as Juages

+- of tha throe breods mentioned men who
- ‘are gocustomed to estimate the.value of
an animel from the double purpose-of
-yilk apd beef. It.is admitted that this
is & much barder task tban merely
judging by ome or the otker siuglo }
» standard, bat that is no teason why=an
-attompt shonld not bo mado tp .8e0Ure
men competent for thiawork. At all
. events, avery judge put to-work an these
breods shonld. have explicit-instidotions
$o take kooount-of both qualities, and

4f 2o declines to Go this he shonld:be ;

4nvited to *esign the job.

Gnln Por Bo:.'us. :

Profassor Tbomas Shaw of tho Min-
nesota axperimens station writea on tho
“value af corn, 0&ts. and bran for horsos,
and saysihe proportions ¢f cornand
oats which are best for working horses
will dopend somewbat upon-tho nature
of thod work and somewhat an’ the sea-
acn of the year. Ths harder-the-horse
is being worked, 3¢ would be correct to
8ay, the largor-tho proportion of corn
that may be given to him, and tho colder
tho weather, the more corn, nelamoly.
homny be #6d. But to koep he syston
in tone-he shou.. be glven oats and.
oorz, and {f yomo brad can be added,
heavy feeding can by continaed.with
sfoty for a longer pedod than in the
abeeroe of hran, When horseszre being
worked bsxd, they will:do very-well on

a grain-ratiog in wiantex, two-thirds of

sebich 4 corn, and in shmmer on o
grain  fon ono-third or one-half of
which 1scorn. Butif oue-fourth orone-
fifth of tho grain fod is bran, there is
mnuch less.danger of digostive dorango-
mont than when bran is not fed. So ad-
vantageous is bran to the grain food

it during much of tho year. Tho pro-
portions named abova. rélato to shulied
¢orn and to \voight rather than butk. It
would 2ot be Very matarial \vhe;her
the corn, cats and bran are all mixed
beforo feoding or whicther thoy arc fod
.soparately.

- STABLING THE COWS.

¥x-Gov, Ioard of Wisconain,

" How to keep cows olean in tho stable
has boen-an unsolved problem. Drops;
stanchions of various kirnds and a variety
of stalls have one and all proved them-
selves useleas in this ect. Latterly,
‘however, I have been using 8 rack ead
floor which seem perfect. With Watts,
Icansay:

“This {s tho way I Jong havo sought;
Aml mournod chA nrlxound lzﬁ:m

t& o of & manger isa rack for hay,
slanting towards the cow at an angle of
forty five do %reoi Yhe other side of

tho rack is bourded -up four foet.high.
Into this all the coarso --fodder ie
thrown. The cuf &nd, ground. feed
is given the snimal in .a- strodg
box, placed nnder thérack as shown in
the cnt. The cow is lfeld.by a haiter
4o which'is snapped &- yope. _This is
hed toa ring in the Tack and. gives. her

pertect m)erty of mohon 80; sho can
rub or lick Herself ut -pleasare. The
floor nnlike most modern floors, man
of which damsge dairy cows, is r]ank
level. As the cow stands feeding

the rack a two Ly three inch -scan (
is' laid ‘down- ;ust\forward otherhum

fogtans, micce By, Beben i

ding.is.placed. The cow in lying down:
soon learns to.step forwszlt .and not lis
actoss the scantling,- butoccupy only
the dry, clean and comfortable portion
of the floor.

| therethe manare is dropped. The bed-
dmg ‘inside the -scantling svm remein
“until-ground Lo poywder.

o bettom of the.rack ja twenty six
jnches “frola the: ‘floor and it top
twonty-six inclres from. the ition.
“The latter is-frequently cri . bocadss
it prevonts- visitors.from pa&mg aloag
and lopking'ab the Yaces of the stock;

ttheoows seem Batisfied Oursiables
-are too fiequetifly-innde fortho camfort
" of man indtead ofbeast. This stable is
pregininen:ly adaptedto the comfort of
thé ~ow. Iused tivo suaps on the ropes
| which fasten my cows.
S gne :gota Ioooe ‘me ‘other 18 #ure to hold

or.

N Oxu.

- One ot'mb gma(m:vnnosihos among
tho domesticated animals in Coylox-is
. o bzood of cattle kmown totha zoologists
as tho **sacted “¥nuniog oxem.' ” Thoy
a0 tho: dwu'tao! the-wholo ox family,
- tho Iargest speoimen. of the species
nevee-excooding 80 inches in height.
One bent ta tho Marquis of Canterbuiy
ip tho yoar 1891, whick is still Jiving
ana ja believed. {o be somewhere near
10-yoara of age.is only 88 inches high
und woighs but 1093 pounds. In Ceylon

|, copnity tey with

. -
Ve
.

that the uim-shonld bo to féed sqmo of -

Extracts From an Kuny ltccently Royl by’

‘When she- rises tha slops |
ing rack forces ber to step back and .

PO
¢

them can pull a driver of a tivo wheéledl
cart and 4 300 pound load of miscol-
lansous matter 60 to 70 miles a day.
They keep up a constant swinging tro*
or run and have been known to travel
100 miles in 5 day and night without

eitbor food or water. No one knows

unything concerning the origin of this
peonlinr breed of mininture cattle. They
bave-been known on the island of Coy-
lon and in other Buddhistic countries
for moro than 1,000 years.-—Popular

Scienco.

Model Boars,

Two desoriptions of a model boar are
given in agricultural paperk, They are
essentially tho samo wuntil we comne to
the head, whero they differ radically.
Oue recommends a heavy jowland a
straight nose. Tho other ltmngly con-
demns .+ heavy jowl as meat in the
wronr, place and describes the model
hog an decidedly dish faced. Both are
sincere in their beliefs, and according
to their exparicnoo bothare right. They
ate simply following the model for
thelr own breeds, and each fellow of
soursd bag the-best breed.

.BACTERIA IN MILK.

Somis Kinds Are Danger-us, While Oth. )

ers Aro Ha aless.

If wo were to measure the extent of
pollution off different substancesaccord-
ing to thonumber of bacteria they con-
taip, writes Profeesor H. 8. Russell,
milk would bealmost the worst food we
could use, for, as a rulo, a drop of milk,
A5'wo ‘drink it at onr meals, containg
raoro bacterla than an oqual volume of
sewage. - .A-water supply that wounld
dontain & fraotien of what is ordinsrily
found.in milk would in most cases be
congidexed unwhelesome nof..on so-

mouths. Flies will get into tho milk
buokets and milk caus if specinl precan-
tions be not adopted to exclude them.
At the creameries nud factories the re.
ceiving vat stands open and affords am-
plo opportunitics for flies to- perpetrate
suicide. With our advance« knowledge
of dairy and other bacteriology sve are
now aware that this clement forms a
distinct menace to tho purity of our
darry products. Dr. Schultz, tho emi-
nent bacteriologist of Berlin, has sub-
mitted thousands.of flies to microscopic
examination, and his results and con-
clusiona aro simply surprising. The
fiy’s fooc is shaped like the mouth of a
trumpet. The oircular portion socures &
grip on a flattened surface. Thovacuum
being -complete, scoing tho trnmpel
shaped foot is hollow, s firm hold is
thua secured, and a fly can walk upa
perpendicular pane of glass as readily
as it can travel over one lying horizon-
tal. In tho hollowed portiou of the
trumpot shaped foot is a space which
forms & receptacle for bacterial life.
The doctor found microbes in the fect
of about 80 per cent of flies caught in
the country-and in the city about 40
per cent. In the hollow of ono foot
alono he discovered over 100 microbes,
It is known to all how flies will walk
over and revel in filth, dirt, dead flesh
and other vile matter. The foot retains
the objectionable germ life, which is
the cause of putrefaction. On gcttmg
into the milk they.convey to or inocu.
late it with a hostile element which
tends to affect flavor and aroma detxi.
mentally We should zealously guard
agmnst this evil and freely recognize
tho impartance of keeping tha fiie~out
of the milk oﬂcrcam.—Exchange.

Bad l'ﬁvor_l In Milk,
Under the auspices of the Stewartry
Dairy association MAlr. Kirk, Crai

count of the mere numbers that it con-
fains, but in the light of what such &
condition means. A water supply con-
taining hondredsof thousands of organ-
isms per-drop is,unsatisfactory, because
it indicates indirectly the presencs of
organio matter in abnormally large
amomnts, .and such material is andesir-
abLto in water. In milk t!ua Tumbex
‘wonld not be interpretéd in the same
way, becangs normally milk- containe
organic matter that would support such
.a growth.

Even-under the most favarable Gdadi-
tions milk contains many more bactoria
thap water oxdinarily.does. As it comes
from thomnmnl it generally bas from
100 to 1,000 germs per Arop. Theso.im-
mediately begin to multiply, on account
of the favorzhleconditions of growth,

- 5o that with incroasing age tho germ

-this wayr it °

. content is greatly increased until in

commercinl market milk there are fre-
quéntly millions.in every drop,

Tho chsracter of the bacteria in any
milk is of vastly more importance than
the presqnoe of mere numbers. Ordina-
rily tho great majority of the.contained
organisms are harmless 8o far as their
effcot on the human system is concern~
ed. Thoy arethe kinds tha} cause the
various fermentations to which milk i
‘peculiarly subjoct.

Not infroquéntly certain bacteria gain
acoess to the milk that aro abla to form
deleterious substances. Cholera infan.
tom and other disorders of the intos:
tines are frequently attributable te theis

| effect, Tho prescnce of even & fow or-

ganisms of this class isvery mach mare
dangerous than tho amillions of sapro-
phbytes that nre comeesrnoed in the pro-
duction of the various fcrmeatative
-changes.

Xae)p Flies From ths MOk, .
Cne of tho ticubles of the dairy farm,
and, in fact, at the creamerics and the

they wrorused for-guick trips across the | factories, says Mr, W. H. Potts, is tho
express mattor and other } evor present sraisence, the Ay, and thix
* lizhd loudi. wnd it is aaia. thas four-of ' is more aoccsutusted during the summit

ploch, delivered a uotable locture on
the above snbject last week, saya The
North British Agriculturist. The -main
argument of the lecture twas that bad
flavors in choese were thoinevitable re-
sults of dirt which had beén introduced
into the milk either directly through a
. want of sufficient cleanliness in hand-
" ling thd milk or mdpo*tly through the
cows drinking dirty water or eating
contaminated icod. Dirty bmldmgs.
dirty udders, dir ty milkers, dirty dishes,
dirty dishcloths and dirty water sap-
plies, argred ir. Xirk, twere the causes
which produced o prolitlo crop of” bad
flavors in cheess, Flavors in milk,
‘whether goed or bad, were living fla-
vors, as they wero due to bacterinl or-
ganisms. Filth of any sors was the one
and only bresding ground of the malign
bacteria producing bad fiavorsin mitk
or cheese, and as the bacteria, when
once they had got an entrance into &
medium so favorable far their develop-
ment as milk, multiplied with incon-
ceivable rapidity it follows that -the
slightest speck of filth introduced into
milk will inevitably mean tho intro-
duction of a rapidly increasing oolony
of infective noxious germs.

Calcuhung Wil.hou.t tho Cow..

Those dairymen who are keeping cnly
good cows with redordsof 6,000 pounds
of milk or more in 4 year anuamtry-
ing-to have them coms fresh in October
or November that thoy may have s sup-
ply of milk in winter, knowing that
milk and butter sell at higher prices
then, and hoping therefore far bettex
profits, must remember that it will not
be so easy to dry off & good cow when in
agood pasture in August and Soptember
&8It would be if sho were being fed in
a cold barn on dry hay in February or
*March A belie? on tho part of the
ewner U:atghe shonld have tw6 months’
rest from wilk producing befors hexr
calf is dropped <will not persuade her to
stop.is if sho.ds built that-way and her

( food ir anch 88 stimulates milk produc-
tion~Amariczn Oultivator. -

——
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IMPROVED BUTTER MAKING.
By P. H. McIntosh.

Thero being different systems of
making butter it would simost puz-
zle & salnt to kuow which one to be-
licvo and adopt as the bast.

There {s the Alexandria separator,
Tho Alpha delaval, the Russian, the
Burmlinster and (Walnwright or Dan-
ish western systein  Then comes tlie
cream cooling or deep settiug &yse
tem

Each of the aborve systgms claim to
make the best butter and get tho
jargast results.  The notable fact 18
that many do the separating of the
milk from the cream But, do not
make the butter.

Separating Is ore point, butter-mak-
fug 13 another part of tho profession.

Select any scparator, and there Is a
loss, if the running of tho scparator
{3 not understood, ono week in any
college, cannot make a professional in
any one of theso gystems.

Having all the ( cream eeparated
thoroughly, its the crenm and its pre-
paration that makes the butter.

The cream question must bo settled
cne way or another.

Is it sweet or ripened cream but-
ter that Canado needs?

19 1t ripened cream, sweet cream or
graded crenm butter that is belng
manufactured at the present time In
Cannds ?

1t i1s a fact tha tour butter is belng
complnined of. 28 butter only fit for
immedinte consumption. It s tLe-
ing ondered from our factorios As soon
as 1t s manufactured before the sailt
is absorted in the batter

It 1= one of the greatest mistakes the
manufacturer can make, as the deal-
er complains of tono mach salt, even
thongh only one-hzll ouace of salt Is
used to o pound of butter.

Another serious loss by the sweet
cream system I8 not only its keeping
quaility, but the loss in the butter-
mlilk is from Tour to six-tenths of one
pound to every 100 1bs. of buttermilk.

Thon it is being housed up In cold
stora e, gluttingour markets with an
inferior quality, and must be retalled
in our markets at a loss, not only to
the patrons but destroylung tho mar-
kot for those who are manufacturing
a fino article.

1t is not the faunlt of our college ln-
structions, if tley are not carried sat
properly In the factories

The cream cooling and ripening 1s
not befng properly attended to.

Every tinsmith has been making a
cream vat that, In which Professors
Doan or Robertson could not reduce
tho temperature from the separators
at 80 to 100 degrees, to get that
cheesy flavor ont fn less than three
hours fn a vat of 150 gallons.

Tho separation of the cream from
the miik is finished In most factorles
at 11 o'clock a.m. It maust be cooled
down to 5o degrees. It 19 thea 3 p.m.
befors the heating of the cream for
ripening begins, sny one-quarter of an
hoar for hoating to 70 degrees

Has that cream time to ripen for
chursing by tho next morniag?

If ingtroctfons to ripen in 24 hours
aro not carried out! why the cream
ie totally unlit to chura, with the re-
sults before mentloned, viz, an Infer
jor article, and 8 loss to tho patrons
in not being able to make & proper
average to the hundred of milk.

It the cream i¢ uniformiy ripened it
i3 but a natural consequence that a
uniform keeping butter will be the re-
sult. '

Proper dairy uteasils {or cooling or
ripening cream ls oue of the most par-
ticular points In thé manufacturo of
n fino article of ‘butter to competp in
home or foreign markets.

All teachers agree that cream should
be redoced to fifty dogrees, which IR
accomplished in a fow moments after
tho cream ‘has boes scparated by a
properly constructed coolfng or ripen-
ing vat.

Proper cooling bslng accompilshed,
instractions aro generally given to
tomper the cream back to 70 degrees,
Thi< ripeaing is really ome of the~
most important polnts to make a fine
quality

It is ap vosettled quostion.
upderstand it to-day, cream is div ‘led
futo particles or globulay, conter =

As we |.

on an averago 2,000 to the luch

Wo must naturally undorstand that
these particles must be of uniform
acldity, in order to accomplish a uni-
form churning, which 13 observed by
the aunkod eye, or the breaking and
separating of the cream into the gra-
nular form cream now belng prepar-
ed for the charn, we reduce the tem-
perature to 54 degrees, and ghould
chura ianslde of fifteen minutes, glve
fug o very fine hard grauular butter,
say the slze o the pupil of the eye.

We now: wash 1 the churn, in three
waters, at 45 degrees, belng very par-
tlculz:r to koep the gralns soparate and
apart. .

After % ing thosoughly washed free
from buttermlik, comes the great ques-
tion of salting?

Most of the mnkers throw o an
ounce of sait, and plnce the butter on
the workiog table and under the roll-
arg. This working forces a. drainage,
which carries away o large portion
of the sult, and they are unable to
tell how much salt Is really absorb-
od by the butter, and at the ecame
time destroys that fine grain (which
they havo been so careful to aobtaln),
and also makes youyr salvy dbutter.

The above s oot the proper meghod
of salting, or preserving butter.

I will endeavar to giva you a method
by which this-granuiar-butter may be
salted and preserved, so that It will
not roquire to be lced from the time
it leaves the cows teat until it reaches
your mouth.

1 have Invented a dralning case with
an lce case and alr-tight cover. The
butter in granular form is taken from
the churn and put in thiscase. It I8
left 2 to 6 hours to draln perfectly.
Water will not stick to grease,

The grains now batng harder, we
place on the table for working, sifting
ope-half the salt over it, which s
then turned over with a ladle, and the
other half of the sal tsifted on the
other slde. ¢

The butter is then tossed back and
forth with the ladle tntil the salt is
thwroughly mixed.

The question arises: Your butter be-
log dralned and enlted, what ig the
necessity of working it any moru?

Wil oot the butter absorb the salt,
if left alope?

It ahsorbs all other odors; the salt
is 21l mixed through it; why won't it
ahsorb all the ealt i left alone? now.
that we havo the qudatity of salt to
preserve it.

It shonld stand at least one week
to absord all the salt befors we can
speak of any flavor, aside from salt.

At the present timo butter is being
shipped from our creameries immedi-
ately after ealting, whiclk I consider

rd, as it _leaves the judges !oour
mzlxakets reason to complain of over
salting. i

Butter finished In this way oniy re-
qulres pressing together in thie tub, do-
ing away with the hard labor.of work-
ltﬂg it, which only destroys the tex-

ure.

At the end of ono week wo lLave a
most beautifc' butter of tho finest
flavor, bringing the highest price, and
has booa tested at tho end of  six
months to be of fincst aroma.

Instend of the old-fashioned impro-
per preparing, cream having fourteen
gradas of cream, In each churning,
giving fourteen grades of butter In
one-churning as the vesult.

As proof of this fact, say we take
crecm at 58 or 60 it may
churn to-day in 10 minutes, to-morrow
in helf an hour, and to-mworrow In an
hour or half a day. givlog us so many
grades of butter to piace ou the mar-
ket, which will.aot stand keoping long
enough to be rotalléd In our own mar-
kets, let alone being shipped and re-
tajled io a foreign market of a pro-
duct 60 necessary to the butter wel-~
fare of our great Capadian dairy in-
terests and prosperity, and which
spanks tha lips with gelight and sat-
isfaction.

THE BUTTER WAS STRONG.

‘“Here,” said the farmisr, as hs ex-
hiblted a brokea o the manofac-
turer; “I packed this jar full of bat-
tor, and the far splil from top te
bottom. Perhaps you can explain the
phetiomonon.”

“Qh, yes I can,” was tho ready re-
ply, “sFo butter was sironger than
the jar.” ]

&

Protectio:;, lmportant to

Makers,

You are a large body of men, pos-
sessing all the qualllfications necessary
tor sucocess in lifo; some In great, some
in small degred.

Clrcumstances, commercin), finabk-
clal, political miiitate agalnst your
suocess, combined. You can forco clr-
cumstances in your favar; collective
action adopted only by & few or por-
tion of a clags without even an intel-
Migent programme, without any dls-
tioct alm, has dewonstrated that such
a cluss would posscss cnormougtpower.
it entirely united. You would bs able,
1 belleve, and stronger than any other
clasg in Cannda if you held together.
I titerefore advise you to start as soon
as it s in your power a str.ng angd
wide and powerfyl organization.

Let the first step ba to form your-
sclves in groups of twelve. Lot ‘éach
man who wishes to sce the movement
attempted find friends of the, same
mind, enrol them, call them together,
aud let thep elect a group leader. Lot
tho groups bo determined, If possible,
by the distriots in swhich the members
live, and not by the factorles or-spe-
cial dranch of the indastry they work
iz permit no man of bad character qr
of inexperlenca to Join. Let soclal con-
dition, wealth, poverty and lecarulng
have no Influence In the sclection of

nlzed makers.

We must have men of honesty,abliity
and strong mindedness, o what must
b3 looked to; let each group of makers
asist the formation of other groups.

If some important and ab.olutely ne-
cessary organization is not shortly In-
augurated, the salaries of first-class
men will bs further reduced, and ul-
timately forced out of the bhuslness,
and the manufactures of flrst-class
cheeso will gradually become inferior
and the dairy industry loose jts bhigh

reputation on the Engiish market, |.

owlog to the stuff manufactured by
cheap, inferior men. -

80 weo must at once seck -adequate
and permanent protection. ‘We all sce
and recognlze the pressing need of such
an association, and should no longer
besstate to imaugurate !mmedlately.

R. C. B.

OUR PATRON'S
BULLETINS.

Knowlpg, that to make good cheoss
or-hutter, the muker must have good
milk to start with, and that to get
good mllk that the maker should as-
glgt the producer, we have, at-quitd
a oot of time ané money, prepared
8 serles of “Patrons. Bulletins.” Nom-~
ber one appars in another page of
this issue, it is on the care of milk.
Nowt..2 und 8 wili be on that all ab-
sorvlag subject and necessary ad-
Juct to the dalry farmer. The Hog,
and. how every man who keeps cows
to sell ullk from can add from ten
to f{ive handred dollars to his. profits
each year, it tells it all, bolled dowa
in plnin language, the latest infor-
mation in vegara t0 hacon, pork, and
the best plan to-produce it cheap,
and at & blg profis.

Nomber 4 will tell all about “En-
allage ‘and the Bilo,”’

Number & all about the “Calf, and
How to Maks the Good Milk Cow.”
Each number will occupy .one page,
in one paper and will be followed by
other subjscts. in the followlng lwues

1t our friends the cheese and bote
tor-makers, witl call the especlal at-
tention of thelt patrong to the benes

it and monay profit, tha¢ can be

ronde from followiug the adsioe, which

will be given in tulletins, Noe. 2 and-

3 on the Hog, and raising bacoy, pork,
thay can- gek up a.club of nearly all
thelr patrous by the mers psking. It
wasg o Dy . cheess maker in Glen-
garry county, only 1ayt wesk. Num-

“bore 2and 8 will be actuslly worth the.

g(o gm-w}mﬂpﬁoumlor m‘tz
- @Vp armer who reads
,mn_tn_b?ﬁo:a,dm

§PECIALTY ‘OF
LARGE  YORKSHIRES !

A Splenils .Oppertunity te pure
chase : young or szw tov}m
Jrove your s

Over 200 pigs, alages,
Now on hand To sc[ect From

They will be sold at prices that will
be & good_investmient for the pur-
chager. Write for pricos.

Quality Quarantoed.

J. E. BRETHOUR, « BURPORD, Ont.

Chestér Whites |

If you want Chester Whites of the

t strains, write me. My Stock is

founded on Imported Stook, from the

best herds in Ohilo., Two Imported

Baacs at head of herd and four Im-
ported 8ows. ‘ .

JOSEPH CAIRNS,
Camlachie. P, O., Ont.

Harding's ‘Ranitary fron fog Troagh

1S INDESTRUCTIBLYE, PORTABLE, SANI-
TARY, CHEAP,

answers all requircments of a desir-

able Hog Trough. One p

mb'eq&s,gpep 2 oogL. One price only,

VOKES HARDWARE CO., Limited,

Il 'Yonge St., Toronto.

ON TIME
AND AGENCY
to the first applicant in each iocaiity
A PAIR OF THER

FAMOUS 0. L. C. HOGS

two of which weighed 2808 1ba.

Descriplion free. We ship to all
States and foreign -oun%riea,p-Addne§s
The L. B, Silver Co., care The Cana~
dian Cbeese & Butter Maker King-
ston, Ont. .-

Stock Braseders' Handy Refer
‘ence Teble:

Averago period of gestaticn with hocses,
g‘agy‘;‘.‘ ;:m&'f 282 days; swine, 113 ‘days, lhoe‘;.

Date on which anlmal is ex-

Date of £xrvice. pected Lo gjvo blnh.u
Mxre, Uow. Bow, Ewe,

Jan. 1...c....Dec. 2 Oct. 8 Apr. 238 May 97

8. ... 7 13 3 June 1

p L SDTN 13 18 May 2 ]

18.. . 17 2% 7 n

21.. . 2 3 13 18

28.. 21 Nor.2 17 n

‘81.. Jan. 1 4 22 %

Fob. 5.. AR SRS - N 3yl

10.. 11 17 June 1 6

15.. 18 7] 8 1

G B S

. . = t

Mar 20 Febl g 82

cesvaces 8 13- 2 Abvg. 1

11 18 July & [

18 E ] J n

B a =8 12- 18

28 Jen, 2 17 n

Mar. 3 7 = b

d B swd am’

3 F

3 2

1B

2% Fob. 1 38 2

Apr. 2 8 2 25

B oE Fowd

-3

16 ve 7 21 Sept.. 5 1n

N coveeen k-] % PL)O 15

RSP 7 3 18 20

3 3 ‘%0 k3

7 3 » »n

‘We print five morths of the Handy

enoe Tuble, and any Broeder can
glean from it how to -the beal.-
Lmeoo!thom. :
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CONT-!NUOUS MILKING.

flave & Rost of at Lemat
R, Month,
. O. Rockwood, writing in The
untry-Gentleman, I8 positivo in the -
“helief that cows aro injared by continu-
MBtus milking. In tho first placo continu-
- muzmilking whoro the cow bears & calf
owse s year i8 very much on the prinoi-
plo of milking u spayed cow as far as
the milk Is .concernod—tho quantity is
not iucreazed at the birth of tho calf
and sitHough an inoreass may be look-
€d for.ut'tho ‘'end of a weck or two this
doos not make tho difforence in the flow
that a period of rest doe . Four weoks'
resf even will causo a cow to *‘moke
big,'* and a fill flow will cnsue after
thg birth of:tho calf. Thus annually re-
enforpsd the milk.flow is approciably
graatee-than when continuous milking
1s-pragticed. e -
~Diring tho last week of pregnanoy a
mmtrked chinge oocurs in tho quality of
the milk also. Who will say that it is
fit for human food at this time? If mix.
od with the milk from -several other
cows, no apparent change may be- no-
tiveablo, yot in a small dairy it often
cansos tronble.

Not long sinco one of m¥ noighbars
stoppod me-as I was passing. va ask if -
Ircquld tell wwhat was the matte~ with
their cream. It would ‘mot churn into
butter; allefforts were nnavailing. Hot
or cold, sweet or sour, still the butter~
refused tocome. Anthey kept but two -
cows the thoaght suggested itsolf that -
possibly the difficultylay in the milk of
ote of thom., Inguiry rovealed the fact
that ane wai due to calvesoon. I advis-
ed leaving out the milk from this cow,
belioving that tho causo 6f the trounble.
And so it proved. But one churning
was dcae after this before the cow
calved, and- this ono gave no tromble
whatever. After calvingtbo milk from-*
the other orw was uked #8 before, and
po further annigance resulted. This
proved to my neighbor conclusively that

. tho milk of ¥ho cow-goon to calve was',
the solo-cause of tho difficalty.

Hére wé'have tvwo Weighty argumenta
in opposition to milking the ‘cow con-
tinnously: Fire, the failure.to increase
hor mess, as 3f she ~vould db if allowed
to rext; second, that tho imilk is unfit-
for uis, Another might be urged—that
the milk which is needed for the Tegn
Intion of tho young calf’s syston it is
doprived of by reason of emptying the
udder during the weeks immegiately
precoding its birth. This may not be |
essential.to life or even vitality, but it
has always been considered, essensial ag
& regulater of tho bowels, and when
tho calf isdeprived of .such properticsas
aro therejmr containod may not-somo do-
ficiency -in ¥uturo vitaligy and strength
£3.2o0ked for? :

Sentiment has ‘small place in the
modern-fairy, yet tp mo it.seems but a
fitting rward: for the year’s labors to
let each cow ‘have a fdw woeks’ rost
each yoar, Ist thom run at pasturs
with the young cattle or come up to
tho barn with the others, but it scems
a3 if cotv-sense can and doos appreciate
a little vacation, as it wero, in the
treadmill round of life—ono parpetual
wilking pight and morning year- in
and year out. Tho proper period of resg

iz about a-month.

Go ForThem!

Capnot somothing be done this sum-
mer either by-law- or.public opinion to-
abolish fith i choese factories and
creamorios? 1 am not calling for “sounth-
ern- 28 0'or & bed of violets™ noram
Iscoldingnt the distusteful odors:that

° shock the sensitive nerves of the
®gthetic, but I moean *‘those mostvil-
lainous compounds of disagreogbls

smolly that ever offendel nostrils” mads
up of rotten whey, sour il and
tohsoco saioke that are te bofoundin

Cows Shauld
oF ol

-

fax too-xany Iactories where the vatrons /

wonder why they Cannot get Doiter
prices for their goods. It would boa
perversion of human justico if they did
get better prices.—Cor. Hoard's Dalry-
man.

Unripe Cheese.

In these days cheese is shipped from
factories in from 10 to 15 days from the
hoop beforo, of courso, it 18 sufficiently
cured for eating, 1 consider no cheese
roally fitted for human consumptin
until it is from 80 to 40 days old. PErob-
ably tho bulk of cheese that gogs to
niarket at the nge of two weeks does not
got nto tho retnilers’ hands and the con-
samer's stomach until it has nearly or

quito attained such an age, not becasusa.

of any design for the consumer’s benefit,
vibut simply through the processof trade.
—Gaprun B, Nawall.

THE SOY BEAN.

Jno of the BMust Fromuing of Anuual
Loguminous .¥Forage Plante.

The soy bean ranks bigh umong the
eguwicous forage plants of corapara-
ively recont introduotion in this coun-
\ry. Of all legumesin cultivation the

1]

SOY BEANR, .
peanut alons exceeds it in tho amount
and, digestibility of its food constitu-

.ents. The soy bean rdquires about the
same olass of soils. as Indian corn and
will grow sbout as far north as that
crop can bo depended on. The best re-
-sults with it havo bean obtained in the
region between the thirty-seventh and
forty-fourth parallel east of the Rocky
mountsains. The reglon best adapted to
it, then, is the ‘““corn balt,’’ a circam-
stance which argges woll for its future
use and value in conjunction with corn
for fattening animals.

The soy bean should bo planted in
late spring or carly summer after ths
ground bhas become warm. In general
the carly varieties sbould be used it a
gced crop is desired and the mediam ox
lato vaxietics if it i3 to bo wused as for-

8ge, it having teen found that tho lat- ;

ter much excel the former in value for
that purposs. In someparts of Virginia
the soy bean is planted in the corn rows
in altornato hills or botweon the rawsat
the time of thefinal cultivation. Usual-
15, howerver, it is-grown as a main crop,
either brozdcast for forage or in drilla
when cultivated for seed. Tho amount
of seed required when it is sown in
drills is less than when planted broad-
cast, warying from two tc three pecks
per.acro and in the Iatter caso thres to
four pocks. The rate of growth is quite
rapid, and nnless the field is very weedy
the crop does not requixe much cultiva-
tion. . -

The arup.sbonld be cut for hay from
the time.of Sowering until the pods are
half formed. Lavor than that the stems
aro-coarse and woody and the foeding
value rapidly declines.

- Tho crop may bo converted into good
silage and for this purpose should not
bo cut until-thesecd isnearlyripe. Tho
chiof v 16 of silnge is that it provides
a gucenlent food during- the winter tinia
whan graen forago is not available, but
ax. sertailn changes iake place in the
silo. which repder alavge pait of the

proteih indigestible, it 1s botter to de-
peud upon ocorn than %o use any legu-
minous orop for this purpose.

The ripe soy boans arg among tho
richest of concontrated foods. Tho yield
varios, nccording to soil and scason,
from @ to 18 tons of green forage. The

ROOTS OF YELLOW 80Y BRAN,
yield of seed varies from ns low as 15
to as high as 100 bushels per acre, the
-averago being about that of corn, from
26 to 40 bushels.

This crop is a heavy potush feeder
and requires fertilization with lime and
with potagh and phosphoric acid when
grown on such lighter soils as aro defl-
cient in theso elementa.

Acoording to the year book of thoe de-
partment of agriculture, the sourco of
these stutements and illustrations, tho
soy benu is one of the most promising
of the annual leguminous forage crops,
and, as before indicated, may prove of
special value in connection with Indian
cord, the lattar supplying the ‘‘renmgh-
ness,”’ the soy bean producing the di-
gestible crnde protein necessary to make
» complete and well balanced ration.

¥oonomy In Hogp Killing.

Ag-this is the season when hog kill-
ing is most common it is worth—while~
to remind those who have but one or
two or even threo hogs-to kill that it i<
far cheaper to take these where-n larger
numberare to be slanghtered, and where
there are all the canveniences than to
kill tho hogs at home. Heating the wa-
tor and getting ready gedérally takoa
good-deal of time. “When thigis dons,
the work of killing and drussing ro-
quires comparatively little. Itis far
better for farmors to co-operate in thie
work than in any other we know. Each
farmer who has onlya fow hogs to kil:
can-have this job done for him muck
cheaper as well-as mora easily than he
can ¢o.it for himself.

—
Cooked Hay For Stock.

All of thonutriment in grass isin
the hay, but it is no} in succulent form.
If tho hay is subjected to stoam heat
for an hour or two, it will befilled
&ith moisture and be considerably ex-
pandod besides. It might pay for cows
whick do-bettar on succulent food, but
borsee and sheop will -eat the hay dry
and get all the nutriment there is in it
Sncculent food is not adapted to the
horse. To be in good working order his
sxcrement shoald be npearly dry, and
pass out in the round balls that overy
e, even in cities, has seen on much

tofdlen readways.—Cultivator,

. IMPORTANT NOTIOE.TO BUT-
TRR and CHEESE MANU-
FAOTURERS.

Those cheaso and butter men wio
may wish to do dbustuess in Great
Britaln may find It to their intor-
est to sond thelr names, acdresses,
avorago product, month by month, and
the capacity of thelr faclorles to the
undorsigned, who have received o
quiries from correspondents in Great
Britaln, whio are deslrous of doing
guslnt;& (ilreclf] wltl(l)otdho best men in

annda having g deiry products
to dlspose ! Tho Euglish houso
statey that they aro 1n olose touch
with the markets at London, Liver-
pool, Manchester, Leads, Glasgow,
Naw Castle, et al., e0 it may suit some
of our readers to communizate in thls
matter with

The E. B. EDPY Company,
Limited, of Hull, Oanada,

IT KEEPS MILK SWEET.

‘T'was a most woaderlul and fortun-
ate discovery a Quincy, Iil., chemist
wade whea lie found the articie now
manpufactered under the name of “Li-
quid Milk Swoet.” It Is something
that s nteded In every city and in
overy viilage fn the world, and one
that must oveatually become very
popular.

This article of which we write i
the most perfect aud satisfactory miliz
preservative koown to sclence.” It is
recommended and endorsed by the
medical profession and s Invaluable
to all dairymen and milk dealers.

It 19 & miik preserver, not an adul~
terant. By it use milk i3 kept fresh
and sweet and wholesome in the hot-
test summer weather without the use
of ico for a period of 86 hours. It is
porfectly harmless and is free from ob-
Joctionable and fpjorfouny ingredlents
of every kind. It checks fermentation,
preserves-the mlik's natural sweetness
and nataral qualitles; It is tasteless,
colorless, odnrless, and in milk is in-
'\‘x}able#-’i; perleCt preservanive,

‘Liquid Milk Sweet” s, indeed, a
boon t0 all milk men, for it makes the
use of ico annecessary ; it saves waste,

62703 annoyance, saves labor and saves.

money.

I any of our readers desire tr test
the merits of this most woserful
mllk preservative they need only write
to tho_Natlonal Preservative Co.,
Quiacy, Illinols, mentlon the Canadian
Cheese and Butter Maker, and re-
celve n free sample of “Liyaid AMilk
8wect.”

No man who handles milk shoald
inll to Investigate this matter for
himself.

THE wm—

“ACME”
MILK TESTER

Hicks's Patent, London, Eng.

This Tostrument has been expressly
designed. to provide any person.with a
sxmgle but relinble test of the. purity
of the Milk su’lpplied to them, I%c Or-
dinary Milk Tester (Lactome er) has
an attached scale, and mistascs often
occur in reading off the divisions upon
-it; the “Acme” Milk Tester hasneithor
scale mor divisions, consequently no
ertor can be made in using 1t.

Nothing can be simpler than the
‘‘Acme” Milk Tester, as you have only
to watch the bead rising and falling.
It is gnaranteed as.accurate and effec-
tive as the more expensive Instru-
m%? por t fail to bo h

t cannot fa prove a boon where
Pure Milk ie essential, whether for
sickness, culin.aryor other purposes, as
it providesa thproughl{ teli:gﬁa test,
80 easy to use that a child could app}
it. No calcuintions or tables reqmrcc{

PRICE 50c., orpresented to any
person sending us § new subscribers,
The Canadian Cheese and Butter

Maker, Wiiliamstown, Ont.
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CREAM IN A HOT CLIMATE.

Directions For Handling It With the Best
Reanlts.

How shall 1secure a uniform temperatnre
for milk and cream {u £'cllmate subject toex-
tremes of temperaturo—{rom 10 de:rm below
2e70 t0 106 degrees above? My dairy room 1838
by 20 fect In tho clear. The Roor has thirce ele-
vations, with & differenco of three feet betwoen
each, tho lowest being a cethent lined baso.
ment three foet below the lovel of the ground.
The GV gallon milk vat monopolizes the high-
cst floor; the separator(Dautsh Westonrand 30
gallon cream rat take abott two-thirds of the
mhldle floor. and the X0 gaHon revolving
clurn and power batter worker about abtsord
tho lowest.

1 pet fram 75 to 20 callons of milk per day,
accurdiag to the scason, but expect toget ore
ttan doglle this quantity withina yearor twea.
Inthe szvere winter weatber .y cream either
doer not ripen at all o, if healed by steam,
ripens imperfoctly or tnevealy or cooks. Ia
the heat of summer it ripoas 50 fast that it be-
comes divided into whey and curd before stf-
ficlent Las accutnulated tochura. 1shoid add
that my dalry room has three doors and six
windows and the mschinery isimmidlately
adjolilag & 1 am f{aclined asa remedy 10
iacass both 1Se milk and cream vats iz small
heat and coldpeoof apariments, amiply veLtii-
ated if pomible, the covezing not o extend ©p

10 the cailing of the dairy room,

3
ICE~GHAMBER ﬂg‘é

D.

CREAM ROOM
x
(o]
Q
o 0.

// DRAIR Fr ICE

1CE CLOSET.

I indzigs the hope 1hat eithes by making the
walls of these 2jmr: ents docdie aad of pood,
&kk!ax:bcr.le&ﬂ. 2 space between,oc by
mk!n:the::o!ra:. hewed loce, chinked and

and possibiy aa0ther wall of plank
with space between) 1 cza wocozaplish my od-

Ay ratsate connectad directly with oxid wull
oz with & tamperatuse of froca Lo 80 de-

Fores, o2 this sezms 20 Dake 2o apyeeciabie
2ufercace d=tiag our kxkilest weathar—B. 1
Forz Sxith, Atk

This scerns to be a case in which thers
should be no ¢ifScaly, for the tempera-
tcre of the wates is precisely sight for
the maazzement of the cream and for
its ripening aud the churning. ‘ Where
the winter temperatare is 1) degroes be-
Iow =¢z0 there shoxld be a sufSciency of
300 for use in the stmmer in the cold
stcrage of the batier, or if pecessary in
thekeererg of the cream. That the czeam
does not ripen satisfaciarily secns to
indicate scme exTor in its mazagement,
for if it weTo ket at 2 temperattre ul
3 degrees it should Tipea suMoently in
36 hours by the mere exposcre to the air
xoleciad from the outside beat in the
SATIIDNT.

The udevem ripeaing msy be Cnoto
the want ol feqaent sturmiag (0 resesve
waiformity in the cidification, snd an
300 Closet oF Teffizesatur world prevest
the toutle iu the bot wesioer. This
smigat be bailt in the lower part of the
dairy sad need Dot be e than 8 by 10
feet in size, with xa ice chamberabore
asd ths cmmroom tnder it This
closet asy be made ia this way:

The walls ate double znd filled be-
tween with dry sswdast, o the space of
6 inches between themn may be rmade gir
tight by lining theen with zirpeoof pe-
per. The ice chamber above should have
2 800r of sheet xinc, & little skoping to
one cocner, that the 'wasler from the mnelt-
ing 30s may drain off. Thisgelal Soor
‘will cool the chacabes $0 axy desired dg-

| Bad no cooler place than x cellar or

greo, and in the summer churning 1T
will not be difficult to keep the right
temperaturo by the addition of powder-
ed ice to the cream. Tho butter when
made may be stored in tho {ce closet un-
til disposed of.

To avoid difficulty with the creem in
cold weather the closet may be warmed
by hot water to tho right temperature.
By regulating these points in tho man-
agoment in the ways suggested there
ahould be no difficulty in keeping every-
thing in the precise condition for the
beat dairy work. It might bo desirable
to use a stove in the dairy in the cold
season and regulato the warmth by a
thermometer. Tho ico closet may be
built as shown in the pictare. If noice
is providad, the cream may bo kept coal
by setting it in narrow, deep pailsin s
tank of cold water, tho water being
changed as nccessary to keep the tem-
peraturo at 60 degrecs.—Professor H.
Stowart in Rural New Yorker.

WHY BUTTER DOES NOT KeeP.

Somoe Polnts About the NXew and the O1d |
Fashinaed Ways.

It is generally agreed that butter
made by the deep setting or creaner
system does not, =sa rule, kecp swees
as long as that wade from creain raised |
in mans in the old-fashioned way. If
this is true—end I am quite inclined to
think it is—the reason is not difliczit to
find. I1et s look at the points of dif-
ference in the two systems

The old way of straining tho milkin
to shallow pars set in a room whers the
temperature was only moderalely cool,
say 60° or thereabouts, gava an even-
nees to the temperaturo of the baster
{from the time it wassst uutili. was
charned, and after that ususlly until it
was eatea, as refrigerators for keeping
butter and other asticles of food cold
wers not then 20 commaonly in use
Taere was no forcing process from first
tolagt. Tho cream came to the top in
its own time in moderate temperatare.
The croam skimme«d of whea it was
sour, was already at & jroper tewmpera-
ture for churnizg.

Tnder these conlitions the batler was
acclimated, 30 0 to epable it to
withstznd in better condition tho traus-
fer from the dairy to ths grooery. and
thenco to the consamer who probably

paotry in which tokeepit. Asthiswas
not far from thé maperatare in which
it was made, no hxra restited forz coa-
siderable leazth of Hime.
Now look 2 thenew o doep-setting
Ice is Tsaslly kept in the tanks.
At loast it is indispacsadle if the cream
is to be obisined between milkings. If
202, the water most be changed fro- .
queatiy in ocdee to keep the texpama-
tare as W 23 possible. The cream is
rc::ovoaa:akoptuntilchuned(exup: .
fortime it 38 warmed for souring) as
cold as possible. It 3scooled agaia xfter
churning by being placed in cold storage
oXained by ice aad kept thers uatil .
takea to the grocer, cxrsent by railtotbe |
commisgion maA. ‘
This batter will ot bear s wxming |
up avd still keep its Savor equal to thas
which ismeade in opea air subject o
oaly a nstaral degree of cold. 1f kept
contizaally in cold storage it keops its
fiavor zlmost if not quite a3 joog as the
the other. It is the chzaging from the
Jow tempeature of the creamer and
tosn of the refrigerator io0 a *w:—a3"
ooe in stotes, in tvxzsit by rall, wud
finzlly iz the homes of constmaens, whick
basisas its decay. Creamey bulter,
and sll made in other ways than the
natural gravitation of the cream, is
moce o Jess foroed. This accounts for .
1ts spoiling 30 3008 whea exposed 20 a |
wazmec alr for any Jength of time. !
It is Doticsabie in speaking of the |
Xkeeping qualities of boites, tbat the
quantity of June batter now baid over

i Jonger befors opening.
ing in grzuules the brine had access to

unnt 1all 23 very InucH 1688 tTnan xormer-
ly. One reason for this is that the
creameries now gather up tho milk or
cream from very many farms which
formerly mado up the butter 2t home,
Another is that nearly every farmhonse
isnow supplied with the cold, doop-
sotting plan in gome way and that tue
Lutter does not keep well enough to al-
low of storing it in cellars until fall.

An experimont was made this past
summer with yranrlar botter, p]we&
loosely in a new butter-cloth bag (ora
bag wmade of new butter-cloth) anddrop-
ped into a crock containing very stroug
brino The butter was weizlited sufi-
ciently to keep it under the brine and
securely tied with paper over the crock.

After it had brven in the cellar two
months, it was taken out and pressed
suflciently toexciudetho brine. It was
fovnd to be in good condition, withonly
enough flavor of packed butter to make,
it teate unlike fresh made. It had ex-
actly the fiaver s0 many persons like, of
good packed butter. This experiwent
Ishall try again noxtyear, keeping it
The butter be-

each one perfectly. This process is
similar to the one in vogue on the Paci-
fic ~~ast where two-pound yolls (the only
form butter is ever pat up) &re wrapped
sepa: *tsly in butter-cloth and sabmerg-
ed i1 casks of brine. This is called
pickling the butter, and while it canrot
be r2id o retain the flavor perfectly, it
makes & very cond wav.af kasning jt o
E. E Rockwooa, in Ohio Farmer.

8KIMMING AND CHURNING.

Tho More Rutterrallk There 1s the Grester
the Tese of Fat.

Taks but little milk out with the
crean. As we showed long agu, -the
more buttermilk thare is ths grestar the
loas of fat,its *‘richnoss™ being the same,
Angd, mmore then ihis, the more milk in
ths crcam the greater the probable per
cent of {at inthetatixmilk. Twenly
1o twenty-five par cent Ximmed out 29
cream makes mors than twioce as mdch
buttermilk a8 10 t0 18 per cent Aldmming
does.

Take 13 per cent skimming, 4 poands
of it buiter, and we havs tut 8 pounds
of bnttermilk per 100 of whols milk,

£coity in churning. The balk of cream
is increased, the cizra is* ‘folle™ 2nd the

A fow woeks ago an inghiry wasmade
a3 {0 tho advissbility of using aramto
oonvey waterto a dwelling house, ato.,.

from a creek, the water i which was &t. '

a higher lovel than the house. Im such -

a caso I think a siphon tho cbuputdo-g

STPHOX WITHE FUNP ATTACAMEXT,
vice foccarifing the watsr. The pipa
can be Ixid either on ths top of the
ground or ina ditch dug for it.

All that will be needed is to gt the
pips tight and plenty of water at tbs
sizainer 2t the inlet and -use a eisters
pump at the optlet to prime the siphon.
Tha pipe needn’t be overan inch in &f-
alneter, though of course itx gixe will da-
pead on the -quantity of waler nsedad
and supplied. An clbow or T plece can
bemedomwhlchtomthopnmpﬂn
the priming ks beer done.

Cow Feed.

Iassums that every one knows that
there isno food batter than good pasture
grass {oT cows in summes, supplemantsd
Pperhaps with a light grain ration crsome
solling crop when pasture grasses fail,
and what I say about feods and rations

applies mare eepecially 1o winter feed-
ing. Ihsvenerer found anything bet-
ter than wheat bran, grouxr: oats, ofl-
caky mel sad corameal oct of which i
compound a grain ration for datry cows,
Bye, barley, pras and perbaps other
grainamxy bs used in the graim mix-
ters.  Cows like & mixed ration of gratn
and 3o better om it than onady ons kind,
12 cowsare inclined £o take oa Seahr, Jesve
out the cornmenl.

Por fodder Iknow of nothing better oo
chespsar or betler relished by eows than
cora silzge pat up at the Txoper time and
menner. Of courss corn silage is Dt
Tecomnended as an excluslve fodder ra-

ingreedwanmsde.ociycutdcmm
if possible. Atzoon fesd whatever rough
fodcer you have xt band. If yom sxe

. obliged to feed timothy by, cut it eacly.

Do not expect to get xmuch =k from

oows fod oa rips timotiy hay. A cow
ghoald nerer bs fod more than she will

ect up clean.
‘Whers slizge does not form part of the:
fodder ration 1 recommend the

butter, Imhﬁ;dnﬁcm‘::
Torad the ol in the colcing matter

<

.
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The Model Creamery and
Cheese Factory.

By Prow He H, DiEaN, 0.AC, Guelph.

Molrlz, or {deal-, extst larg ly Inthe
tmagination.  Evscs man has anid:al
of what a womag shou!l b bat h-
hag o sv o found 1t. Thet model csexmn-
ey o- chrese factory Jdoes not exl.t,
even In this gool county oi Victuddr.
Wi, -.» anl wiat shouid such an esinb
It nt b2 The molel f[«ctocy
rhoull b+ locatad In o distelst whe o
thes s I9 plenty of gure w-eter and a
gool se1  Man: fac o i~ anleram-
ed 8 ar» not a <necrss 0 the slmp e
t~tsua that they a - nut aupp -l

. —— i ——— i —— = ——

wi.bh an abun lanes «” 2w pucs wae .|

Gool sol! I3 a1l o sy 1 to gouw
ttanty of the bast fui.foo the cuws
whhth~feec fow 0f 1-0m Xk Dow,
so. havs L1 this coanty a g ol 0!,
ani you hav: L wiil watecel. You
can g.ow all th? o3 nacasary to
fr 3 th~ Jal ¥ cow You can ass
co 1 hoen ng Wl or perhaps buer,
tian whr ean at Gu-lph. Jon s thy
riant wpon which th+ laley Lavrmer has
larg ly to Jep.nl today. J.owe 1.
also a 0 CwAsY €ro,, ang sou v w. bl
with that b~ra. Moo Wi Rennde,
Farm Scprit nkn at Gu:ljhr. a2 8
muclh  ateess« 0~ the o tance o
owlag c over anld its plactin thr .o
tatlon W nove. know a sulure i
ths coop of clov > at the Jolicg - antd
it isonly on n 3%y lan ant i rm
ollz that clover fafls to catech ani
maks a2 goold coon Peas anld  outs
shiou 1 al o b- growan. Eve~y farm-~r
w0 has cows shiond mak: pooviawon
1o £.0W nN*Xt <ason a l«itch o1 peas
ang «ats ready 10° th~ dry.ng ap of
th~ pastuces. Good roals atiaald Inadd
to i L1 creame-y or cliesss Iac
tooy  Evey man who §s luterestx)
Ia 1al yiug sahoua! giss Lkl hsa iy sup-
10°1 10 any movem:nt that wil ghe
us b tee roads

As regand. the patron: of the motel

e . et e e = e aw— -

cream~ry, tlic 118t thing we royutre .

ol thrm x thnt they should Lo et
and clean in person and habits. 1 fear
that only a small propoction of our
patrons have {uly fmblb:d peinciplag
wlich lave d~veloped into hablis  of
chhanlines: and tliness In everyblug
perialning to the dairy. Tho habit of

witidiness tco often b.gins at lLome *

whh th~ cliid. The bdy comss lLicme
from :chool and ki=ks lls rubbsrs tu-
to 7t co n+, or into W.>rent corner,
hiuzs 1. coat anysh v hanly and
d.o,~ hls Gat on thie tabls or the near-
™t placs 2 can Jdat Theoe
wrtho! Ly wimlaliay Lia into nsat hud
1+, 3ad whn he eun~e 1o 00k §0. Lis
i 2. cando. Bad them That tad
ROW. s, and what Sy vatlunlwhon
doa Vil Wl pie? oo« ol ahis
bz imptannts Iy.ng aanun! -t
1,2 nl rulalag ans an m-t sl ma k
11,2 Lis Ll 6f Conug dhag . 3
will stamblsov e 2 atick i ool etery
day In thy wak andt wil no! Uk
of gickiny L u, sapy beag -~ b
LiS sas 0280 0 0.2 and 3 <l Wee
hak 1o Nom on cr n Sided e Xaangsie i
i mt~r, T . ase wmtumilys
sl -nls, whitls wizn~n anv u-wallx eat
and tity . sy wihn a0 gt an ua-
1ix woman &fir I< e pod Alevenly
cesnture In the world, To hase a
ma1~] falry succoedl we maet incn'. . ¢
liabits of clcanliness and acriness
amouyg both men arnl womesn. { fea.
that the su.rounidng< of our fackulx
ani creameries, our :itab.es and barns
ary cvery yoar bocominz zush as to
wmaks {2 more dlLflcalt o maka first-
clams bottsr and chrese.  The atmos-
thare In which miik of cream s ket
must b~ alwaya pure.

The mods] dal-yman shoald b a good
fee 3~r of his stock On Monlay of thls
wek we gnt a ¢cow In {rom a man
who [Ives aboul acven mlles {oom the
Tulry Schoo! ¥ asked ti.o owaer if
&in was a god cow, and L~ xaid aho

wit but that she way a ligtl~ thin

Whep wa gt the cow In  we found
that ahs was neariy hald starved The
average oow la tuln coulry wogukl
oty doubls her protuction if (o) bet-
t~r  No cow. no matter what her
b-eel Is able tn protoco her [all quan-
iy of miX excvpl she It properly fod
Tho quanilty of mlk wa get from n
oow’s vdder d~pends & great el apon
the amount and quallts of th-t which
wo put inio her mouth

1« % -

-

- —

cat Irwlk Th

T patrons of the mindel chee e fac-
tory or creamery sbould b pakl ac.
cos [ng to the amount of :kil ant
Tulme they pat dute th e work Man
IS s0 constituta] that he genecally la-
bos ac-ording to his rewarl. Pay
woman ity esnts o day at ) you need
ot expet much feoa tnm, but i you
ray him S1.30 pee day you will g
that he wiil Jo mueh moce for you.
Of cou.s~, tom~ men Jdo not look fos a
rewarl ln cash, but tu honor and glory,
whiie others are ready to take every-
thtng o slght.  Wo alizll never have
an Wdeal actory until wo pay the pat.
rous for th~ thought and akill  they
b.lag to th §- «wo-k, and acrord nz to
the g nuine value of the mlk they
sent o0 clireg or hutter-making. How
ars w - to letermlae the vawwa? {1 have
no h- faatton in esagug that the salue
of milk for cheese making depenls  wp-
on dic amouny 00 butt « at and casen
contalasd in i Tho bt way to e
t~.mia* the awmount of batter fat tn
mlk is by ulug th~ Baboo 'k toster.
it Jsnot an .3:a) tast, but it s the best
tl.nz w~ hnv- 10 day. Now, there is
100 fo- some AL rence of o 0a as
to th b st wethod of «Ltilag waney
among 1tk G chiexe faciu tew Do,
B b v Kk anlother high avthornit eseny
that the batter fat aluns determinies
th~ vatu- of the milk ‘(ut clieos: mak-
ing Others :ay, *Fay us by the
w izl of mik and ouly b7 that” My
viea po-difon s n favor of th u e of
th~ P bo-k t~st. but ww* shoud al o
tak: lu 0 conld-rat on loth the iat
npd th~ ~as Ia oT corly vart o7 the
wik How are wa to gt at these |
two f:c 0.7 To drt-rmur thi cae
in an th~ milk w~ nwt n cheai-al la-
bosto oy and a skl ful chemt.t, wid-h
1o f.cio ¥ can affosd 1o have EBut
g Uy we find that cassmn vades but
littls  {ac Ia avorazxaes about O R
1. 0. casvig amnl
fat 1 th~ ray I8 vsuslly aboat foas
10 Jdei-gili- of a jer cent. On-
11, and ons wulsh coms noare t 10
the aectual o»sult , {1 to add two ios
cawwin to th™ reanling of the Babock .
i~ Th~ coiftet of this 1 to o
. ase the premicm placel ot th> bat
1ry fat, as 14t case where (myment
by (2 aleas & pracii~at Wasn we .
2 1 two to the pereantag: o fat, we
hiav: th* recovesabe perovntage oo |
fat and crsela In ths milk fo. cheeso- |
makitg ru.pomt. i
Th> qustion has ben ask=3- Why
iav: not facto Is gencrally adogted |
thlisyatem 2 On> teason Is thnt some
Iacto.l>s will not go to th> expense
6f 35V to £70 10 axc~ctaln th~ valu>
of th mlk Anolhas renson 13 that
om® chh et makess have lzoutug 4
it boyne thoy do nol know how to
u > th~ testes.  Such makers have not
enougic “nt~e; 1 © 10 atternd the atry
S-livo. fue a <ho=t tarm, or cvea to
g-t the Ingryeior to com> aud give
i *m Inwlociion i u jog th~ Babwock
t 2. Any good choe . cmiker cou.i
I»2.n how 10 mak~ the test in vali a
deen s ans Tarsn thece are som s
s low s WhHo a.~ aoh-plogres itve, and
0T« Wwanl o leaon aaytinhx tew
Too many menr ace &b Ol e
p . mik far po 0.0 Trive than
.t B s I - ety tn e
favtary fur the gaaa {ifte-a or tweae
Iy year< Tisa thr- ar: care wine
bonealy belivve that e Balew X -~
ter cannot 3180 Uk aun sant of Lutt e
at tn ic whk. Lo me asure you
that propemy bandl»a  the Baboxck
te t27 =an tell vsery (aicly the quan-
tity of fat In wmlk, ani therefose 3
cl:im that any factory thas will not
uo this tost I3 stanling in Its own
Hgut. O30 of our gondaxcs who
woat L0 a Iactary to mak» chees™ said

P

th.d 1t A o take 1U3-~4 poanis of |

mlk to MmN a poumt 0! chrse when
ho Iras toox charg>. Ha pot tha «i-
roctotS o bay & Labeock tedsr, amd
e tegan o ke 3R and he hns
nOW Zot it dowa o that h~ eaan maka
a pound of chierx 1n that sam> fac-
toTy frow sometalag ik 10 1-2 pounds
of milk. In ecrery Iactory whr n the
Babouk to2°r s gand 1t tak 3 ss
miik to make a puzad of choas than
{forroecly. Som~ prxop > ant a0 weak

» mi'k wagoon before you saw it Of

that they cannor yedct ths trmpta-

tion to milk the pump. ar iet the mi'k I

the open milk can «tind out In the
T11a whan the o241 1.o7d &zl a show-
eT. Thoee temptatloas ashoulld be re-
mote] frotn tham  Thix Assoclition
has hrd rovesal w9 on th ma ) thye
sammer giviag instructions in clhineso ¢
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that somo of those mon hasve had to ‘

spend 1o ggood deal of theirr tta s with
poficr moglstrates prosecuting
quent patrons. 1 hold  that

od tustracting mnkers, aut giving ninty
on lmproving factorbss goaerally  The
jeneritd we of thie Babeask tester will
enabloe these msn tr do thelr legitl-
mate work of fnstructing, and tho
Industry will mako more rapil pro-
gress. Paylag by quality of tha milk,
as &eon In the fat and casein avill
wii greatly na-tqn thi. dxsirab.e con-
ditfou «of affalirs.

Mitk should ve stralu>? bafose being
cent O tho factory  If yoa were to
e the gort of stuff that sometimes at-
tiches itsell to stralners and other
dalry utendls, it swoull surpris> and
digust you Som: puple saem  to
think that cow lales and Jirt of var-
tou kinds means nothing in mitk. 1
once heand 2 wouman say  that she
would not ext chezs® from a certajn
factory because she had boen there,
and had seen the stratuer. Aliik should
bo strainel fmmediately after being
taken froin tho cow. In our own prac-
tico we use giuze stratuers, with four -
thicknesses of cheese cloth fastened on
the bottom with a tin hoop. 1f you uce
& cloth atralner by wara that it i
thoroughly scalde), or rath>r boiled, |
which will disiafast it. Too much at-
teation cannot he ziden to th» matter
ol strainlng mlitk  Tho mbt'k shanld
thea he kept fn 2 clean place, and
whena waitiaz for the carrier it shauld
l.¢ placed onder cover. 1 have uatic-
el that In some pinees in those fine
chizese countles of Gl~ngarry an't Leels
they  are ballllny covering: for the
miik stands

The milk should 7o to the creamery
or cheve Iactors in clean eans, and
In ~loan waggons for 1 have known
oceasions where yoa could sm~ll  the

cour-o fuch cases are not many, but
I Lold that oae su~h case of filthiness
13 too many bocanee one cannot tell
when it may tal azainst ax The milk
waggon shoauld be serobbed every weck
or two with iye.  The borses t hat hinal
the milk shoald alewo be clean, and they
shoukl be drivea by a clean man: agd
romeaae has d>serib2d a clean man as
©01¢ who washes himse!f nt leastoncen
week  (Langzhter) It Is only by pay-
ing attenting to all these polnts that
wo can holl our prowent position in
tho choese market of Great Britaln,

dotin- !
they !
woul 1 have teen maels bett v emp.oy- ‘

Cof tvery

- - -

e e —- - ——

tho cheece mar_et of Great Britaln,
and If we are to gt the Inside track
with oar batler, even mare attention
must bo given than we have dbestowed
apon our cheese

The factory it<elf sfhanld bUn clean
It shoald have a caver~] driteways
Therr shoald b~ na 011 boilars, or vats,
or cawl snks, or tumbls kven wood

———— .

- pllez, seen amendl the fartory yarl ‘

1t iz ne'es for o factoryman to talk
clean’inest to hi: patroas tf th~y can
wop a Jdirty factdry every tim~ they i
<drive ap to hliplace. Exampic i« bet-
ter than ponerpl.  The fac ory shook)
e well dmlacl No ha'l smalls shoold
v prrmpttnd aboay | la the Llask
Cr-k factory awnel by e, Thaman
Rsllantyne they mmn e Jdoumines
thraazh the ground alewan f1fey fewt
away  They Ut 1L 1o bh- Hilterios
el by ap Injetnr, ant et & deain
away to a distaat part of tho jol,
f;!h:mging the location from tine to
[

m

Tlho model factory shocll have a
competent waker—one who has a
Dairy Schoo) certifizata. Sach & man |
shoatd be pald what he Is worth. There
are many faclovica that are lodag the
eapes of 3 pood clheose maker every )
year, hreaose they will not employ a |
man who will maks a firct-clas ar-:
ticle A qoarter of a ceat R pound
will pay the wagos of & good maker. |

Ad the model factary o creamery |
only the best sapplies will be osed |
Where thore Is o moch competition
ir reanet and enlasiag motter tho ten-
deacy im to cheapen these at the ex-
);fnm of quality Many makerr Jave

ad 2 good deal of treablo thic year!
beennes of had reanet 1 would like'
here to goallily a statemeat 1T mado
tlhile morning aboot cclaving cheese. So
long as peop!n waes colored cheese wo |
will have to give It to them Rat why .

'
|
i

| do makers colar cheose or butt~r? Is|

it nut practi=ally 10 deceive the peo-!
pie? However, whea the peoplo s:etl

AnJ batter mmaking. I regret to icath | their eves moto Inlly open on dalry

questions, apd {ind that colorinz Jow
not add to the chaes® they wil pot
want [t done 1 prophesy, that ten
yeurs from now there will b very hte
tie cotoral clierse ma le in thes coun-
try.

A good curing roown s o requisits
chicese factory, \ery few
hnve properly equipped curing roome.
The ordinary box storte s got suite ]
to warmlng a curlng-roosm.  If such
n stose {8 put in the middle of a cur-
inZ rocin the cheese near by sulfer by
some of tho butter fat ruaninz out.
Cheese one foot from :t stove will re-
cetve four times

the lieat that a
chcese two faet away will., For this
reason the curinz room cannat be

properiy heated by aan orlinary stove.
There must be n zood circulation of
alr. Iun the §deal curinz room tie cold

. cold air shonld be broazht to th heat-

er anl warmed ap Thr modern cheesa

. curlng room furnace, with op*nings nt
. the bottom of the casing for co'd air

to enter and twith an extendel non-
conducting casfag to protect tho cheesse
near by, seemz to he an ideal heater
for a chevse rouvin.

The 1deal clicese factory 1S one in
which butter Is made in the winter,
and I hope the tims will comr when
we will not make n pound of butter
on the farm—when it shall b> made
in the creamery. Then the farmer's
wife will be relieved of the drudgery
and toll of makinz batter, for to-day
she is the handest workel person in
tho land. Let as make cheese for fix
mounths and batter for six menths in
our f{actories. The model creamery
will help to make the model farm
home.

A Member: What is a etarter?
Doos all butter need a starter?

Mr. Ruddick: You can make botter
withoat 2 stazter, bot it will take your
louger. The objecet of patting in the
starter IS to sow o 5ood flavor that
will fmpart Itclf to tha cream in
which 1t is pat, and s0 cater into the
hutter. A starier is simply a little
our milk of 2 pore or dxsirable flavor,
which will hasten tho ripeninz aml

givo {ts owd flaver to tha cream jin

Which it 1% put

PURE BRED COLLIE
PUPS FOR SALE.

From Sire and Dam imported di-
rect from Portland, with Grand Peda-
gree. Don't pay $25.00 when you can
get better for hixlf the money.

PHILLIP HUNT,

BELLEVILLE,

N ONT.
When writing mention paper.

 POLANDS.

Heanl Headed by Tmported Black

Wilkex, Noo N2 assisted by
Jack Kanderst 1143, two  stpetlv

firnl—class hogs.  Iigs for sale fmm
abute boarx, aml from several -
ported and (mpadian bred sows  of
the same high standard. Wnte far
what you want, but do nat write me*
if you wantinfenior stock, as 1 never
ship such. Address

R. WILLIS,

" ‘Glen Megyer.
Men'' n Chorse and Butter Maker.

The Queens’ l-;;)tel

Opposite Bonasenture Station and
2 miautes walk from Windsur Sta-
tioln.

The anly Fire Proof Hotel 10 Maa-
treal. Eleelric ears o all parts of
the city pass the door.

C. & N. VALLEE,

PROPRZTORS.
GEO. D. FCCHS, - Manager.



Ashtons & Higgin’s
“EUREKA” SALTS
Have always been and still are the

Best Salts in the World

PUREST,
- STRONGEST, -
- - GO FARTHEST.

‘ Finest Flavor to Butter and
Cheese.

*

Other * fancy brands™ spring up, have a pleasant
but brief existence, aud diop out of sight. The *© Old
Reliable™ ASHTON’S and HIGGIN'S are still in the }§
ring. ** The fittest only survive * Butter and Cheese
wnkers of the first-clnss are using the salts. Prices
low for value. Write for quotations and terms to E

3

Distributing Agents for Canada.
488 St. Paul Street, - - < « « = [IONTREAL.

Northey Gasoline .Engine.

The bandiest and best power for all Dairy purposes.
No smoke, dust, dirt, noise or smell. Safe and reliable.
Easy to Operate.

Our Booklet tells all about it. Write for it..

NORTHEY MFG. Co., LIMITED,

KING ST., SUBWAY,
TORONTO CANADA.

Power and Pomping Steel Wind Mills.

Galvanized after Completion. Onc-Third Stronger than any mill made.
Pumps, Tanks, Grinders, Iron Pipe, etc.

Estimates freely given. Send for special entalogue G, Alsu best Cast-Steel
Silver Plated

Borore= 230 Camrse I ErRs.

Send for Prices.

The Bailey Donaldson Go., Montreal.
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Centrél - Canada
Exhibition,
OTTHAWH, ONT.,

SEPT. T6th o 24th, 1898

Eatries close Tuesday, Sept. 13th.
gutter Refrigerators iced from Thurs-
duy, 15th Sept.

UVBT $75,U[][] expended since last

Exhibition in ox-
tending aund  im-
! Yroving the grounds nnd crecting new
; bauldings.
i Prizes increased in al! the principal
Live Stock Classes. including Poultry
~and Pigeons, also new classes added to
~the Horse, Cattle and Swine Depart-
! ments.
' Specia! prizes for Milk Test.
Thirty-twwo Gold Medals as Sweep-
stake Prizes for Horses and Cattle.
| New Main Building 310 feet long,
| constructed of iron.
Agricultural Implement Hall and
Poultry Building enlarged, Now Din-
ing Halls, all huildinggs reconstructed
and cnlarged.
Live Stock accommoedation

nnsur-
passed. Evenlng entertainments and
Spectacuiar as usuai.

Special Lot Rates on all lines of travel
For all information, address

E. McMAHON,
IWM.HUTCHISON, M. P,. Sectctary.
President.

THE
CHEESE
THAT
SELLS.

Cheese {actories that have never
used that salt of pungent savor—
that finely crystalized salt which dis-
solves so casily and has no bitter,
acrid taste—will best serve
own and their customer's interests by
trying it now.

Progressive Grocers Sell

 WINDSOR
SALT.

The Windsor Salt Co.,
Limited.
Windsor, Ont.

their |

e ——— e

' - . Cheese
Tln FOll Wrappers.
MANUFACTURED DY

JOHN CONLEY & SON,
2 and 4 Dominick St., NEW YORK.

Refrigerators.

Small Plants on the Linde Patent.
Cold Air System for Dairies and
i%mu\l Cold Stores. Write for Circu-
nrs.

The Linde British Re-
frigeration Co.

(Awerican Agency).
301 St. James St., Montresl.

421030 (1 8100XH
» OJiotey §,aydoag o

The simplest and most completo: cannct get
out of order: han «Mllng drawer to receivo
clothes, and mado from tho best material.
Agents wantod Territory forsa'e.

SEMMENS & SON, 181 York st,.Hamiiton,

1 as.

t

. HOME WORK £%7

' FAMILIES.

i We want a number of familics to do work for

. usat home, wholo or o time. The wark

; We send our workers ia qulckly and a.ﬂe:f
dono. and returmned by guccl post an finish

' Good moucy msdo at home. For particulars

! ready to commceuco scnd pame and sddross.

! 'cl;hzsundw Bupply Co.,, Dept. B,, London,

{ On

%

Flowing Water &2, Creamery
Fi and dalrymea bhaving
Tunaing wator on farm
0 Waler Aulomatically
conveyed In ddg by using oae

- of ou!r‘Hydnullc ams. Send for

s and nricce
‘ RUMSEY & CO., Limited.
| Mention thispaper. Scneea Salle, N. Y.U.S.A.

L

KINDLY MENTION

" That you saw these advertiscments
in tho Caxapiay CHEESR AND Bur-
Ten MARKER. It will help you and
also help us.

|§__CANADA’S GREAT EXPOSITION and INDUSTRIAL FAIR, Q8

The Universal Display
of Dairy Products,

Live Stock, Agricultural, Horticuitural and
Industrial Products; Fine Art,
Women’s Work, EtcC.

éntries Close In a Few Days.

Excelling in every respect all previous years. .

e L L EEE O

Inventions

TORONTO, A TG 29r=, To SEPT. 10T,

The [ratest

~ and ~ Noveliies
From all Parts of the World.

NEW

AND WONDERFUL SPECIAL
JATTRACTIONS and FEAITURES,

Improvement 2nd Advancemeat ina Every Depertment—For Prize Lists, Eatry Forms, and all Particulars, Address

JNO. J. WITHROVW, presient.

H.

J. HILL, Msnsger, TORONTO.



